
Veggie Chili
Ingredients:
• 1 medium onion, chopped

• 1 tablespoon canola oil

• 4 carrots, sliced

• 1 green bell pepper, diced

• 1 zucchini, chopped

• 2 garlic cloves, minced

• 1 tablespoon chili powder

• 1 can kidney beans, rinsed

• 1 can black beans, rinsed

• 1 14.5 - ounces can tomatoes, diced

• 1 14.5 - ounce can tomato sauce

Directions
1. Heat the oil in a large soup pot over medium-high heat. 

2. Add onion and carrots and sauté 5 minutes. 

3. Add green pepper and zucchini and sauté 2 minutes. 

4. Add garlic and sauté 30 seconds. 

5. Add chili powder and all remaining ingredients; bring to a boil. 

6. Cover, reduce heat, and simmer 30 - 35 minutes or until the vegetables are tender. 
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