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i | ATTENTION KIDS: Always cook with a grownup!
Bean (hlll Try black turtle, white cannellini, or garbanzo beans, or a combination
1 in place of the kidney beans. The chili can be garnished with chopped [
. . 1 fresh cilantro or basil, sour cream or yogurt, sliced scallions, yellow and
0||ve OII 1 ] red bell peppers, chopped black olives, chopped fresh tomatoes, and/or
1 grated cheddar cheese.
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@ Garlic ' 1
1 YES Over 1hour
©) Ground umi .
round umin 1 { YOU WILL NEED STEP I: Heat the oil in a large Dutch oven over medium
1 heat. When hot, add the onions, peppers, zucchini,
@ Dried Greek Oreqano 'é garlic, cumin, oregano, chili powder, and bay leaves, and [
2 tablespoons I tablespoon dried cook until tender, 10 to |5 minutes.
@ Chili Powder : % olive oil :@ Greek oregano ]
1 ] STEP 2: Add the beans and tomatoes with their liquid, [
I 2 <h oni increase the heat to high, and bring to a boil. Decrease
‘ spanish onions, .
@ Bay Leaves I ‘ coali“sel chopped L@ I tablespoon chili [ ] the heat to low and cook, partially covered, for 2
I Y chopp powder hours. Serve immediately, or refrigerate up to 2 days.
Kidney Beans 1 ] —
@ ¥ I “ 2 bell peppers, diced \
] o i
. 2 bay leaves
@ Canned Diced Tomatoes | | ] v
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® o ! A1 zucchini, diced (¢ S S w— iy s— )
1 @ 6 cups cooked red | ¢ 238903| 8832|503 Jlele B G 4
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you already have at home. I T 4 garlic cloves, minced ] A PR §§ g ‘-;;'ms %'3 SRtz
1 ‘6 4 (I-pound) cans diced i pereng gggi § é g % ‘3? =
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