
 

Fiery Butternut & Bean Chili 
Ingredients:  (note - use organic whenever possible)


1/2 pound heirloom beans (I used Rancho Gordo’s Vaquero Beans)

1 large Butternut Squash (approximately 2 1/2 pounds)

4 cloves garlic, unpeeled

2 T extra-virgin olive oil

1/2 t kosher salt

2 T sunflower seed oil

1 yellow onion, diced

1 T ground cumin

1/2 t smoked paprika

28oz can fire-roasted crushed tomatoes

2 t dried oregano (I used Rancho Gordo’s Mexican Oregano)

2 t chile powder, or more, if desired (I used Rancho Gordo’s New Mexican Red Chile 
Powder)

sea salt, to taste


to serve:  sliced green onion, freshly chopped cilantro, avocado, steamed rice


Directions: 

Place dried beans in a large bowl, cover with cool water and soak overnight.  Drain and 
rinse, pour into a saucepan and cover with cool water by 2-inches.  Bring to a boil, 
skim-off any residue that comes to the surface, lower heat and simmer until beans are 
al-dente, approximately 30 minutes.  Drain the beans and rinse under cool water.  Set 
aside.


Meanwhile, roast the squash.  Preheat the oven to 375 degrees.  Line a baking sheet 
with parchment paper.  Peel the squash, remove the seeds (save for later use, if 
desired) and cut flesh into 1-inch cubes.  Mix the squash cubes, unpeeled garlic 
cloves, extra-virgin olive oil and kosher salt, pour onto the lined sheet pan and roast for 
30 minutes.  Stir pan occasionally to prevent burning.  The squash should brown on the 
edges but still remain firm and hold its shape.  Remove from the oven and set aside.


While the squash is roasting, begin making the base of the chili.  Heat sunflower seed 
oil in a large heavy soup pot over medium-high heat.  Once hot, add the diced onions 
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and sauté until softened and fragrant, approximately 10 minutes.  Stir often to prevent 
burning, turn down the heat if the onions are browning too quickly.  Add the ground 
cumin and smoked paprika to the pot and stir to coat the onions.  Allow the spices to 
get warm and toasted, 3 minutes.  Squeeze the garlic cloves from their peels and add 
to the pot, stir to combine with the onions and spices.  Add the crushed tomatoes, 
dried oregano, chile powder and 1 cup of water.  Bring to a boil, cover partially, lower 
heat and simmer for 30 minutes.

After 30 minutes, add the beans to the pot and gently stir to combine.  Taste and add 
sea salt, as needed.  If mixture is too dry or thick, add additional water, 1/2 cup at a 
time.  Continue to simmer for an additional 20 minutes to meld the flavors.  Gently fold 
in the butternut squash cubes, being careful to keep them intact and from mushing into 
the chili.  Cover pot and remove from heat, to allow the squash to warm and integrate 
itself into the mixture.


When ready serve, reheat gently, if desired.  Adjust seasoning, if necessary.  Serve in 
deep bowls over steamed rice and topped with sliced green onion, freshly chopped 
cilantro, and diced avocado, if desired.


Notes: 
• recipe yields 8 generous servings

• beans can be cooked one day in advance of preparing the chili; keep chilled in a 

covered container until ready to proceed with recipe

• adjust the spiciness to your preference by adding more (or less) chile powder

• leftovers keep well, chilled in a covered container, for 3-4 days; freeze if keeping for 

longer

• replace butternut squash with sweet potato, if desired


