
Basic AF No-Bean Chili 
Makes 6 servings 
Prep Time: 5 minutes 
Cook Time: 2 hours 

 
Ingredients:  
 
1 c TVP, rehydrated in 2 c boiling water 
2 medium onions, diced 
2 medium bell peppers, diced 
1 T minced garlic 
1 T ground cumin 
1 t smoked paprika 
1 t dried cilantro 
¼ t ground chipotle powder 
1 28 oz can diced tomatoes  
 
Directions: 
1. Saute onions and peppers in oil or water until soft and slightly 

golden brown. Stir in garlic and spices, and heat until fragrant. 
2. Stir in tomatoes and TVP, along with its soaking water. Taste and 

season as needed. Cover and simmer on low for at least two hours. 
It is recommended that this chili is reheated and served the next 
day. 

 
 

    VEGAN  

 OIL FREE 

 GLUTEN FREE 
 
 
Find more recipes at https://mollyroseblogs.com/ 
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