Poppycock’s Vegetarian Chili 

Heat oil, simmer veggies:


1 cup EVOO


½ cup diced carrots

½ cup diced red onion

½ cup chopped garlic

½ cup diced white onion

½ cup diced celery

 Add: 


½ cup red Zinfandel wine

1 cup V-8 tomato juice


¼ cup dark chocolate

½ cup beer


½ cup brewed coffee

1 Tb salt


1 Tb pepper


1 Tb cayenne pepper


1 Tb white pepper

1 Tb red pepper flakes


1 Tb oregano


1 Tb basil


1 Tb dried parsley

1 Tb paprika


1 Tb garlic powder

1 Tb onion powder


2 Tb chili powder

2 Tb cumin


¼-½ cup chopped jalapenos
½ cup canned green chilies


½ cup diced red pepper

½ cup diced yellow pepper


½ cup diced green pepper

½ cup diced peppercuchini


1 cup diced tomatoes

2 Tb hot cauce



1 cup black beans

1 cup red beans


1 cup garbanzo beans

1 cup kidney beans


1 cup navy beans


1 cup tomato paste


1 cup vegetable stock
Simmer for 30-45 minutes.  For best taste, cool and & refrigerate overnight and reheat.  

