
 

 

Three Bean Vegetarian Chili 
 
 
 
 

Ingredients: 
 
4 Tablespoons olive oil 
1 cup diced onions 
4 – 15 oz. cans of diced tomatoes (no seasoning) 
2 – 15 oz. cans of tomato sauce 
2 – 14.5 oz. cans of Great Northern beans 
2 – 15 oz. cans of Black beans 
2 – 15 oz. cans of Pinto beans (no seasonings) 
4 – Tablespoons chili powder 
1 cup frozen white corn 
 
 
 
In a large sauce pot, sauté the onions in the olive oil until 
translucent.  Add the two cans of tomatoes, un-drained, and 
the tomato sauce.  Drain and rinse all of the beans.  Add 
rinsed beans and remaining ingredients to tomato mixture.  
Stir well.  Simmer over low heat for about 20 minutes to 
cook corn and blend flavors. 
 


