
RANCHO GORDO 
VEGETARIAN CHILI RECIPES

Great chili recipes, some lore and even two cornbread recipes for Father’s Day, Memorial Day, 
Tailgating on Game Day, Independence Day or anyday you want to celebrate one of the U.S.A.’s 

iconic dishes. Slow, low and made with quality ingredients are the keys to great chili. 

™ 



I knew I wanted a meatless version of chili con carne but I also 
knew I wanted something I could serve to my Texans who love 
their chili. Why I would bother worrying about what hardcore 
chili con carne aficionados think about my vegetarian chili is 
probably confusing to some but I had something to prove. 

A lot of vegetarian chilis taste great and that’s the point. But for 
me, chili needs to be all about the chiles. I am fully aware that I 
could make art and there’s no way some of the traditional chili 
fans would give me an inch, no matter what the result, but a 
fellow has to try.  

Texans say that beans don’t belong and I understand their doubts 
about them, but for me, this wasn’t the big problem. After much 
experimenting, I realized the real issue was tomatoes! Both in 
the meat and meatless versions. They add a pleasant sweetness 
and some body, but they take the focus off the chile powder. I 
made my tomato-less Chili sin Carne, as described below and I 
thought, I could serve this to a Texan. It may be meatless but it’s 
muy macho, and I don’t mean just the heat, which is only mod-
erate when using our chile powder. (I asked my 15 year old what 
he thought about the spice level and he said if he could eat it, 
anyone could.) Without the tomatoes, it’s a great, slightly intense 
dish with all the spirit of the original. That’s what I was going for. 

I made this with both the porcini powder and the Spanish papri-
ka. I think the mushrooms added something good but this pow-
der can be hard to find. If you have it, use it. I wouldn’t make a 
special trip for it. I do love my paprika and the smoked kind adds 
depth. If you can find it, I think it’s worth the bother. You might 
also add a few dashes of our Felicidad hot sauce, powered by 
smoked chipotle chiles.  

Without meat, what would fill it up? This tortured me a little 
but I finally settled on good, firm green zucchini. I tried yellow 
squash and Mexican calabacitas, which are more bulbous and a 

lighter green, but both were too watery and the texture was 
wrong. I had three ears of corn in my refrigerator and thought 
that since I was breaking all the rules, why not? It turns out 
they were delicious and the natural corn starch helps thicken 
the stew. The pop of the corn teamed with the velvety beans 
perfectly. I was in love!  

I would suggest limiting the vegetables to two, otherwise the 
chili starts to get too complicated and fussy. I would experi-
ment with potatoes and bitter greens, like dandelions, next. 
Maybe corn and greens or potatoes and zucchini. Or just stick 
to zucchini and corn, as I have. As I write this I’m thinking 
mushroom would be terrific. 

I have been eating this constantly and I love it. I did try a 
spoonful of creme fraiche and it was divine but I also love the 
idea of keeping it all about the chiles, and making macho veg-
an food is a lot of fun. 

RANCHO GORDO CHILI SIN CARNE



8 cups cooked Rancho Gordo Ayocote Morado, Scarlet Runner or Ayocote Negro  
 beans with their broth (about 6 cups of cooked beans and 2 cups of bean  
 broth)
1 tablespoon cumin seeds or ground cumin
5 cloves
2 whole allspice
4 tablespoons olive oil
⅓ to ½ cup Rancho Gordo 100% Pure Chile Powder
1 tablespoon Rancho Gordo Mexican Oregano or Oregano Indio
1 teaspoon smoked Spanish paprika (pimenton)(optional)
1 tablespoon porcini mushroom powder (optional)
2 cups vegetable broth
4 zucchini, sliced in rounds or at a bipas
Fresh corn kernels from 3 ears of corn
Rancho Gordo Sal de Mar (sea salt) to taste
Sugar (as needed)

Grind the cumin (if seeds), cloves and allspice in a mortar or electric spice grinder.

In a large pot, like an enameled cast iron, heat the olive oil over medium heat 
until it ripples. Add the chile powder and mix well with the oil, stirring constantly, 
for 5 minutes. Add the ground spices, oregano, and optional porcini powder and 
Spanish paprika. Mix thoroughly and continue cooking for about 3 minutes. You 
should have a dense paste. 

Very slowly, mix in the vegetable broth, stirring constantly until well blended. 
Gently add the beans and their broth. Mix and cook on medium-low heat for 
about 20 minutes, stirring occasionally. 

Add about a tablespoon of salt and cook for another 10 minutes. Test seasonings 
and add more salt if needed. If the broth is overly bitter, add sugar, a teaspoon at a 
time, until the flavor is correct. A teaspoon or two is more than enough. 

Continue simmering on medium-low, stirring occasionally, until the chili has 
started to thicken and the there is no grainy texture from the chile powder. Add the 
zucchini and corn and cook for another 15 minutes. 

Serve with lime wedges and a bowl of creme fraiche, if you like.

Serves 6 to 8

RANCHO GORDO CHILI SIN CARNE



“True Texas chili has no beans — it’s meat in a red 
mole.  Very nice for them, I suppose, but I’m a vegan 
bean lover from Miami, and beans — not meat — 
have a place in my heart and play a big part in my 
chili.

Make this chunky chili with Domingo Rojos, Mid-
night blacks or my Rancho Gordo favorite of the 
moment, Vaqueros.  They cook up creamy and tender 
in just over an hour and are stylish and speckled, too.  
Whatever bean you choose, they’ll carry the flavor of 
the sauce beautifully.

As with all chilis, flavor improves over time.  It’ll be 
good tonight but outrageous tomorrow.”

-Ellen Kanner  
www.soulfulvegan.com

4 cups Rancho Gordo Chili beans, cooked (see chart)  
2 tablespoons olive oil
4 cloves garlic, minced
1 onion, chopped
1 red pepper, chopped
1 poblano, chopped
1 jalapeno, minced
2 stalks celery, chopped
2 28-ounce cans diced fire-roasted tomatoes
1 tablespoon Rancho Gordo chile powder
1 tablespoon cumin
2 teaspoons smoked paprika
2 teaspoons coriander
1 teaspoon Rancho Gordo Mexican Oregano
1 bay leaf
sea salt and fresh ground pepper to taste
chopped cilantro to finish

In a large soup pot or Dutch oven, heat oil over 
medium-high heat until it shimmers. Add the 
chopped garlic, onion, red pepper, poblano, jalapeno 
and celery.  Cook, stirring occasionally, for 8 to 10 
minutes, or until vegetables soften and start to brown.

Stir in the fire-roasted tomatoes.  Add the beans, 
chile powder, cumin, smoked paprika, coriander and 
oregano.  Drop in the bay leaf. 
 
Continue stirring and bring to boil, then reduce heat 
to low and cover.  Let chili simmer, low and slow, for 
an hour.  Give the chili an occasional stir.  Mixture 
will be thick.

Remove bay leaf.   Season generously with sea salt, 
fresh ground pepper and chopped cilantro.

Serves 6 to 8.

RANCHO GORDO STAR OF THE SHOW CHILI



Alubia Blanca
Ayocote Morado 
Ayocote Negro
Domingo Rojo

Midnight
Moro
Pinto

Rebosero
Rio Zape

Royal Corona
San Franciscano
Sangre de Toro

Sta Maria Pinquito
Vaquero

Yellow Indian Woman
Eye of the Goat

THE 
RANCHO GORDO 

CHILI BEANS
So do you make your chile with dried chile pods or a 
powder? 
If you use powder, are you using chili powder or chile 
powder? 
Chili Powder, with an “i” at the end, has spices and 
sometimes preservatives mixed in with powder. If you 
like a brand and prefer that they do the mixing for 
you, this is the way to go. Chile Powder, with an “e” at 
the end, is simply ground chiles. This is my preference. 
It’s not so hard to add cumin, oregano and salt, is it? 
Rancho Gordo’s Chile Powder is ground from 
medium-hot New Mexican chiles, grown and dried in 
New Mexico. 
I used to be a purist and only would use whole pods 
but I have to admit, the powder is great. The secret is 
to make sure there’s enough time to cook the sauce or 
you can have a grainy, almost chalky texture and this 
is not a nice thing. Normally I “fry” my powder in a 
little olive oil or lard with garlic and oregano, almost as 
they fry spices in India.

POWDER OR PODS?



4 cups cooked, drained Rancho Gordo Heirloom   
 Beans (see chart to choose), bean   
 broth reserved
2 large fresh Anaheim chiles
2 medium fresh pasilla chiles
2 Tbsp olive or coconut oil
1 large white or yellow onion, diced
2-4 cloves garlic, minced
2 medium zucchini, diced
2 medium chayote, peeled and soft pit removed, 
diced
2 Tbsp each cumin and Rancho Gordo New Mexi 
 can chile powder 
1½ tsp ground coriander
¼ tsp dried ground cinnamon 
1 Tbsp ground Rancho Gordo Mexican chocolate  
 (about ⅛ disk)
Two 11-oz cans whole or chopped tomatoes, drained,  
 juice reserved (crush tomatoes by hand just  
 before draining)
2 Tbsp dried Rancho Gordo Mexican oregano
Salt to taste
¼ cup Rancho Gordo Pinole or 2 Tbsp fine corn  
 meal or dried instant masa

In a cast iron skillet or grill pan over medi-
um-high heat, char the fresh chiles. Let cool, then 
rub the skins off. Remove the seeds and dice the 
flesh. Set aside.

In a large heavy saucepan or Dutch oven, heat 
the olive or coconut oil over medium-low heat.  
Add the onion, saute for 3 minutes, then add the 
garlic. Continue stirring often for another min-
ute or two. Stir in the zucchini and chayote. Add 
the cumin, chile powder, coriander, cinnamon, 
and chocolate and continue stirring for another 
minute.

Add the drained tomatoes and cook, stirring, 
for a few more minutes. Add half of the reserved 
liquid for the tomatoes (save the other half to 
add to a gazpacho, soup, pasta sauce, etc) and the 
reserved chopped chiles and dried oregano. Bring 
to a simmer then add the cooked beans and the 
reserved bean broth plus enough water to make 
about 6 cups liquid. Bring the chili to a simmer 
and continue simmering, stirring often, for about 
20 minutes. At this point, you can start to adjust 
the salt.

If using pinole, mix with ½ cup of water and 
make a slurry. If you don’t have pinole, 
mix 2 Tbsp fine cornmeal or dried instant masa 
and ¼ cup water to make a slurry. Stir your slurry 
into the chili and simmer, stirring often, for an-
other 30 minutes. Do a final taste test for salt. 

Serves 4 to 6

Norah Collins Cline used to work for us in our 
San Francisco store. I don’t know if we’ve ever 
had an employee that embraced our products like 
Norah. The customers loved her, the staff got a 
kick out of working with her and she would con-
stantly send me interesting recipes based on her 
experiments at home. We’re happy to still count 
on her as a friend and a home cook! 

This is her unique and delicous take on vegetarian 
chili. 

SAN FRANCISCO VEGETARIAN CHILI



Our own Julia Newberry has her own family tradition of chili and corn-
bread, despite being a product of Northern California. Her mother has 
roots in Atlanta, GA, and this is her recipe for classic cornbread. 

1 cup cornmeal
1 ½ cups flour
½ cup sugar (optional)
4 ½ tsp baking powder 
1 tsp salt
1 ½ cups whole milk or buttermilk
2 eggs
3 tbsp oil

In a bowl, combine the cornmeal, flour, sugar (if using), baking powder, and salt 
and mix with a slotted spoon. In another bowl, beat together the milk, eggs, and 
oil. Pour the wet ingredients into the dry ingredients and stir until combined.

Preheat the oven to 425 degrees F. Grease a square 8-by-8-inch pan. Pour in 
the batter and bake for about 20 minutes, until just golden on the top and a 
toothpick inserted into the cornbread comes out clean.

If you think Texans are passionate about their chili, you should hear them 
rant about cornbread. This is from my friend Taylor Boetticher, via his 
mother (thank you, Ma’am!)
 
2 tablespoons butter
1 ⅓  cups  yellow cornmeal
⅓  cup flour
3 tablespoons sugar
1 teaspoon salt
1 teaspoon baking soda
2 cups milk
1 cup buttermilk
2 large eggs

Preheat oven to 400. Place the butter in a 9- or 10-inch cast iron skillet and 
place in oven for 5 min. Meanwhile, in a large bowl, mix cornmeal, flour, sugar, 
salt, and baking soda. Stir in ONE cup of the milk and the buttermilk. Add the 
eggs and blend thoroughly.  Pour the batter into the hot skillet and carefully 
pour the remaining ONE cup of milk into the batter. Don’t worry that it looks 
too runny. DO NOT STIR. The milk will sink and form a custard-like layer. 
Place in preheated oven and bake 30-35 min. Serve while hot.

ONE CORNBREAD ANOTHER CORNBREAD



COOKING BEANS
Normally on a bean cooking day (which frankly is everyday at Rancho Gordo), we put the beans to 
soak in the morning, after rinsing in lots of cool water and checking for small debris. We cover the 
beans with water by about an inch or so. If you haven’t soaked, don’t fret. Go ahead and cook them, 
knowing it will take a bit longer.

Heirloom and heritage varieties don’t need a lot of fussing if they are used fresh, which I’d define as 
within two years. You can use a ham bone, chicken stock or as I prefer, simply a few savory vegetables. 
A classic mirepoix is a mix of onion, celery and carrot diced fine and sautéed in some kind of fat, often 
olive oil. A crushed clove of garlic doesn’t hurt. If I’m cooking Mexican or Southwestern, I will sauté 
just onion and garlic in mild bacon drippings or even freshly rendered lard.

Add the beans and their soaking water to a large pot. You have been told before to change the water 
and rinse the beans. The thinking now is that vitamins and flavor can leech out of the beans into the 
soaking water you are throwing down the sink. There is conflicting scientific evidence that changing 
the water cuts down on the gas. If you want to, do it. If it seems unnecessary, don’t. 

If you’ve soaked them, the beans will have expanded, so make sure they are still covered by at least 
an inch, maybe a bit more. Add the sautéed vegetables and give a good stir. Raise your heat to medi-
um high and bring to a hard boil. Keep the beans at a boil for about ten to fifteen minutes. After so 
many years, I think this is the moment that really matters. You have to give them a good hard boil to 
let them know you’re the boss and then reduce them to a gentle simmer, before covering. I like to see 
how low I can go and still get the occasional simmering bubble. Open and close the lid, or keep it ajar 
to help control the heat and allow evaporation. The bean broth will be superior if it’s had a chance to 
breathe and evaporate a little.

When the beans are almost ready, the aroma will be heady. They won’t smell so much like the vegeta-
bles you’ve cooked but the beans themselves. At this point, I’d go ahead and salt them. Go easy as it 
takes awhile for the beans to absorb the salt. If you want to add tomatoes or acids like lime or vinegar, 
wait until the beans are cooked through.

If the bean water starts to get low, always add hot water from a tea kettle. Many believe that cold water 
added to cooking beans will harden them. At the very least, it will make the cooking take that much 
longer to bring them back to a simmer. We don’t recommend using hot tap water, straight from a wa-
ter heater. Better to heat the tap water in a tea kettle or pan first. 

Once you’ve mastered this method, go ahead and 
try some different techniques. Your bean friends 
will swear by this or that method and you should 
take their advice, keeping in mind there are few 
absolutes when it comes to cooking beans, only 
that it’s very hard work to mess up a pot of beans.

Rancho Gordo Vegetarian Chili Recipes 
©Rancho Gordo, Inc. 

Produced by Steve Sando and Julia Newberry with 
support from the Rancho Gordo staff. 

Huge thanks to Taylor Boetticher, Norah Collins 
Cline, Ellen Kanner and Julia and Taylor’s moms for 

the cornbread recipes.  

For more information and recipes, please visit 
www.ranchogordo.com


