
 

Chilli Non Carne 
 

Ingredients for step 1: 

1/3 cup olive oil  

2 medium onions, sliced 

4 cloves garlic, crushed 

1/3 cup chopped jalapeño peppers 

1 (or more) small red chillies, chopped 

1 red and 1 green pepper, chopped 

3 sticks celery, chopped 

Spice mix: 2 tbsp cumin, 1 tbsp paprika, 1 tbsp oregano, 1 tsp cinnamon, 2 tsp cocoa 

 

In a large heavy-based stock pot, heat oil on low heat, and sauté onions and garlic until softened. Add peppers and 

celery, and sauté for a couple more minutes. Stir in spices and cook 1 more minute. 

 

Ingredients for step 2: 

2 tins chopped tomatoes 

1 litre tomato passata 

2 cups water 

1 tasty beer (a good brown or dark ale) 

1 tbsp brown sugar 

1 tbsp Worcestershire sauce 

½ lemon, juiced 

Tabasco to taste 

Salt & pepper to taste 

 

Add all step 2 ingredients to pot, and heat until simmering.  Test for chilli factor – somehow I ALWAYS make it too 

hot, and have to resort to lathering the final product with sour cream/cheese/etc. 

 

Ingredients for step 3: 

2 cans red kidney beans, rinsed 

1 tin brown lentils, rinsed 

1 tin cannellini or butter beans, rinsed 

Veggies as you like: 8 sliced mushrooms, 2 sliced zucchini, 1 cubed sweet potatoes are my faves 

1 cup textured vegetable protein (optional – this gives a nice ground-beef like texture though) 

 

Once the sauce is simmering, add veggies, beans and lentils. I like to let this simmer on very low heat for at least 2-3 

hours. Add the textured veggie protein (aka TVP) in the last half hour. 

 

This serves a lot of people. Probably 10. I like to serve it with cornbread, chopped parsley, and sour cream.  

It also freezes really well. Leftovers are good heated up, and served on top of baked potatoes with grated cheese. 

Mmm.  


