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Ingredients

•	 1 T olive oil
•	 1 large onion, chopped
•	 1 bell pepper, chopped
•	 4 cloves garlic, minced
•	 salt and pepper
•	 1 T chili powder
•	 1 T cumin
•	 1/2 t coriander
•	 1 t cinnamon
•	 pinch red pepper flakes
•	 1/4-1 t chipotle smoked pepper (Super spicy. BEWARE.)
•	 1 T hot sauce
•	 1 12 oz. bottle beer (I used Shiner Bock, but any lager will work!)
•	 1 28 oz. can diced tomatoes
•	 1 15.5 oz. can kidney beans, slightly drained
•	 1 15.5 oz. can black beans, slightly drained

Garnish: Greek yogurt, avocado, hot sauce, scallions, or cheese!

Directions:

1.	 Heat the olive oil in a large pot over medium-high heat. Add the onion, bell pepper, garlic, along 
with 1/2 teaspoon of salt and pepper. Cook, stirring often, until softened, about 6-8 minutes.

2.	 Add the spices and hot sauce and cook for one minute. Add beer and cook for 6-8 minutes, or 
until reduced by about half.

3.	 Add the tomatoes (with their juices) and the beans (slightly drained) and about 1/4 teaspoon 
more of both salt and pepper. Bring to a boil and then lower to a simmer. Cook until thickened, 
about 25-30 minutes. Taste and season more as needed.

4.	 Serve topped with Greek yogurt, avocado, hot sauce, scallions, or cheese!

Vegetarian Beer Chili adapted from the minimalist baker


