
Bulgur Chili

Makes: 6 to 8 servings

Time: 1 hour, mostly unattended

Ingredients

● 2 tablespoons olive oil

● 1 onion, chopped

● 2 bell peppers (any color), cored, seeded, and chopped

● 2 tablespoons minced garlic

● 3 tablespoons tomato paste

● 2-4 cascabel, guajillo, ancho, or other dried red chiles, soaked, cleaned, and chopped

● 3 cups chopped ripe tomatoes (about 2 pounds) or canned tomatoes (whole or chopped; don’t

bother to drain)

● 4 cups vegetable stock, chile-soaking liquid, or water, or a combination

● 2 tablespoons chili powder

● Salt and pepper

● 1 cup bulgur or other quick-cooking grain

● Sliced scallions, chopped fresh cilantro, grated Monterey Jack or cheddar cheese, and sour

cream for garnish

Instructions

1. Put the oil in a large pot over medium-high heat. When it’s hot, add the onions, bell peppers, and

garlic. Cook, stirring occasionally, until the onions are soft, 3 to 5 minutes. Stir in the tomato paste until

it’s evenly distributed and begins to color, another minute or 2. Add the chiles, tomato, stock, chili

powder, and a good sprinkle of salt and pepper.

2. Bring to a boil, then turn the heat down so the mixture bubbles gently. Cook, stirring occasionally, until

slightly thickened, about 30 minutes. Stir in the bulgur and cook for 10 minutes. Turn off the heat and let

sit until the bulgur is tender, about 15 minutes. Garnish as you like and serve hot. Or cover and store in

the refrigerator for up to 3 days before reheating gently.

Bulgur Chili with Beans

Add 2 to 3 cups cooked or drained canned kidney, pinto, black, or other beans in Step 2. Omit the cheese

and sour cream garnishes.

Smoky and Hot Bulgur Chili

https://heated.medium.com/if-you-make-soup-you-should-be-making-stock-841156868291?sk=792e596f5064ce29ae3ebccadbddc79e&source=friends_link


Add 2 to 4 chopped canned chipotle chiles, with some of their adobo sauce to taste, in Step 1. Omit the

cheese and sour cream garnishes.

Ultimate Vegan Chili

Add as much or as little as you want: Combine the first two variations, adding beans and chipotles to the

chili. Add 1 tablespoon chopped fresh ginger in Step 1 for extra spice. In Step 2, add 1 cup of fresh or

frozen corn kernels or any of the other vegetables listed in the headnote. Omit the cheese and sour

cream garnishes.

—Recipe from How to Cook Everything Vegetarian

https://www.amazon.com/gp/product/1118455649/ref=as_li_tl?amp%3Bcamp=1789&amp%3Bcreative=9325&amp%3BcreativeASIN=1118455649&amp%3BlinkCode=as2&amp%3BlinkId=2e908500b9f63a569a93fa26ef102cdb&amp%3Btag=markbittmanco-20&ie=UTF8

