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Rancho Gordo Chili sin Carne 

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. 

I made this with both the porcini powder and the Spanish paprika. I think the 

mushrooms added something good but this powder 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 do think it’s worth the 

bother. You might also add a few dashes of our Felicidad hot sauce, powered 

by smoked chipotle chiles. 

 8 cups cooked Rancho Gordo 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 

 1/3 to 1/2 cup Rancho Gordo 100% Pure New Mexican 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 bias 

 Fresh corn kernels from 3 ears of corn 

 Rancho Gordo Sal de Mar (sea salt) to taste 

 Sugar (as needed) 

Serves 6 to 8 

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

2. 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 

https://www.ranchogordo.com/collections/chiles-and-chile-powder/products/felicidad-chipotle-sauce?variant=2570821891
https://www.ranchogordo.com/collections/heirloom-beans/products/ayocote-negro?variant=2570822979
https://www.ranchogordo.com/collections/herbs-and-spices/products/new-red-mexican-chile-powder-small?variant=1018595879
https://www.ranchogordo.com/collections/herbs-and-spices/products/mexican-oregano
https://www.ranchogordo.com/collections/herbs-and-spices/products/oregano-indio
https://www.ranchogordo.com/collections/herbs-and-spices/products/sal-de-mar-sea-salt?variant=2570817219
https://www.ranchogordo.com
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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. 

3. 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. 

4. 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. 

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

 


