	Chunky Vegetarian Chili


	Ingredients:

· 1 T olive oil

· 1 medium onion

· 2 carrots

· 2 celery stalks

· 1 green pepper, chopped

· 1 red pepper, chopped

· 3 cloves finely chopped garlic

· 1 jalapeno pepper, seeded and finely chopped

· 1 T dried oregano

· 2 t cumin

· 2 T chili powder

· 1 cup tomato puree

· 1 28 oz can chopped tomatoes

· 6 c water or vegetable stock

· 1 beer

· 1 cup bulgar (cracked wheat)

· 1 can red or white beans, drained and rinsed

· 1 can black beans, drained and rinsed

· 1/3 c lime juice

· 1/2 c tamari or soy sauce

· 1 bunch fresh cilantro, finely chopped
Directions:
1. Heat oil in a large soup pot over medium heat.  Saute the chopped vegetables and the spices for 2-3 minutes until well combined.  Add the tomato puree, tomatoes, liquids, bulgar and beans.  Simmer over low heat, uncovered for about an hour.

2. Just before serving, add the lime juice, soy sauce, and cilantro.  Serve with the chili garnishes of your choice.
Source:  Whole Foods Market  


