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Ingredients

1 1/2 tablespoons extra-virgin olive oil

2 cloves garlic, minced

1/2 large onion, diced

1 medium sweet potato, peeled and cubed

2 teaspoons dried chipotle (adds a little kick! if you're not into spicy, only add 1.5
teaspoons)

1 can (28oz) diced tomatoes

3 cups no-salt-added vegetable broth

1/2 cup dried red split lentils, rinsed

2 tablespoons chilli powder

A Seasonal Kitchen

10 min
Prep Time

1 hr, 15
Cook Time

1 hr, 25
Total Time

Yields About 5 servings

SMOKY VEGAN SWEET
POTATO CHILI

Perfectly thick and Smoky Vegan Sweet
Potato Chili, without the meat! Filled with
protein and Ybre-rich lentils, zesty tomatoes
and roasted red peppers. Makes for an easy
(and tasty) meatless Monday! 
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1 tablespoon ground cumin

1 can lentils, rinsed and drained

1/2 cup roasted red peppers, diced

1/2 teaspoon table salt

Optional: top with fresh cilantro, fresh green onions or sour cream (super delicious if you
want a non-vegan topping!)

Instructions

1. In a large pot, heat extra-virgin olive oil, garlic and diced onion over medium-high heat for 4-5
minutes. Add the diced sweet potato and cook for another 4-5 minutes. Add dried chipotle and
cook, stirring continuously for 1 additional minute.

2. Add the canned tomatoes and vegetable broth, stir.

3. Rinse the dried red lentils in a colander to remove any dust or debris. Add drled lentils, chilli
powder and ground cumin to the pot, stir to combine.

4. Bring to a boil over high heat, once boiling reduce heat to low, cover with a lid and let simmer for
45 minutes. Remove the lid and let simmer for an additional 15 minutes to allow some of the
^uid to evaporate.

5. Add the canned lentils and roasted red peppers, cook uncovered for an additional 15 minutes to
thicken.

6. Add table salt, stir and serve!
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