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Best Vegan Chili 
 
Source: Cook's Illustrated, Better Vegan   
Category: Vegan Soups and Stews 
Prep Time: 30 min  Cook time: 3 hrs 12 min  Total Time: 3 hrs 42 min   
Serves 6 to 8 
 

Ingredients: 
 
1 pound (2 1/2 cups) dried beans, picked over, soaked overnight, 
drained and rinsed 
2 dried ancho chiles 
2 dried New Mexican chiles 
½ ounce dried shiitake mushrooms, chopped coarse 
4 tsp. dried oregano 
1 cup walnuts, lightly toasted 
1 (28-ounce) can diced tomatoes, drained with juice reserved 
3 Tbsp. tomato paste 
1 - 2 jalapeño chiles, stemmed and coarsely chopped 
6 garlic cloves, minced 
3 tablespoons organic, gluten-free tamari 
¼ + 1 Tbsp. cup coconut or avocado oil  
2 pounds onions, chopped fine 
2 large Portobello mushrooms, finely chopped 
1 Tbsp. ground cumin 
6 cups water 
¼ cup chopped fresh cilantro 
Pink Himalayan Salt  
 

Instructions: 
 
1. Prepare the ingredients. 
 
2. Adjust oven rack to middle position and heat oven to 300 degrees. Arrange anchos and New 
Mexican chiles on rimmed baking sheet and toast until fragrant and puffed, about 8 minutes. 
Transfer to plate and let cool, about 5 minutes. Stem and seed anchos and New Mexican chiles. 
Working in batches, grind toasted chiles, mushrooms, and oregano in spice grinder or with 
mortar and pestle until finely ground. 
 
 
3. Process walnuts in food processor until finely ground, about 30 seconds. Transfer to bowl. 
Process drained tomatoes, tomato paste, jalapeño(s), garlic, and tamari in food processor until 
tomatoes are finely chopped, about 45 seconds, scraping down bowl as needed. 
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4. Heat oil in a large Dutch oven or pot over medium-high heat until shimmering. Add onions and 
1 1/4 teaspoons salt; cook, stirring occasionally, until onions begin to brown, 8 to 10 minutes. 
Lower heat to medium and add ground chile mixture and cumin; cook, stirring constantly, until 
fragrant, about 1 minute. Add rinsed beans and water and bring to boil. Cover pot, transfer to 
oven, and cook for 45 minutes. 
 
5. While the beans are in the oven, heat 1 Tbsp. in a medium-size skillet over medium heat. 
Sprinkle with salt and pepper and sauté until mushrooms are tender and start to brown, about 10 
minutes. Let cool, then transfer to a food processor and finely process. The mixture should 
resemble the consistency of ground beef.  
 
6. Remove pot from oven. Stir in ground walnuts, tomato mixture, reserved tomato juice and 
mushrooms. Cover pot and return to oven. Cook until beans are fully tender, about 1 1/2 to 2 
hours. 
 
7. Remove pot from oven, stir chili well, and let stand, uncovered, for 20 minutes. Stir in cilantro 
and serve. (Chili can be made up to 3 days in advance.) 

 
Notes: 
 
This recipe calls for whole dried chiles, but it can be prepared with jarred chili powder. If using 
chili powder, grind the shiitakes and oregano and add them to the pot with 1⁄4 cup of chili 
powder in step 4.  
 
It is also recommended to use a mix of at least two types of beans, one creamy (such as 
cannellini or navy) and one earthy (such as pinto, black, or red kidney). For a spicier chili, use 
both jalapeños. 
 

Equipment needed: 
 
Food processor 
             

Serving suggestion: 
 
Serve the chili with lime wedges, vegan sour cream, diced avocado, chopped red onion, and 
shredded vegan Monterey Jack or cheddar cheese, if desired. 
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