
Winning Chili Recipe 
Darlene Asselin 
 
Mushroom, Black Bean and Corn Chili 
 
Prep Time: 1 hr  | Cook Time: 2 hr  | Servings: 8-10  
 
Description: Vegan, Vegetarian, One Pan Meals, Soup & Stew 
 
Ingredients: 
 
2 Tbsp olive oil 
2 medium carrots 
2 celery stalks 
1 medium white onion 
3 cloves garlic, minced 
1 C dried mushrooms 
1 14.5 oz can diced tomatoes 
1 cup vegetarian bullion (onion, mushroom or vegetable) 
2 Tbsp tomato paste 
1 28 oz can diced tomatoes 
8 oz baby bella mushrooms 
1 Tbsp ground cumin 
2 Tbsp oregano 
2 Tbsp paprika of your choice 
5 oz shitake mushrooms 
1 28 oz can black beans 
8 ounce frozen corn 
salt and pepper  
1/4 C good quality balsamic vinegar 
 
Directions: 
 
If using a food processor: place rough cut carrots, celery, and onion in processor and pulse till 
finely chopped. In a large stockpot, heat oil and sauté vegetables until soft, 5-10 min.  Do not 
brown. Add finely minced garlic and sauté for an additional 2-3 minutes. If not using food 
processor, finely chop before adding to stockpot. 
 
In a spice or or coffee grinder, working in small batches, grind dried mushrooms until you have a 
fine powder. Its best to rough chop the mushrooms so the grinder does not bind up. It will take 2 
or3 batches to powder all the mushrooms.  
 
In the food processor, add small can of diced tomatoes, powdered mushrooms, half the bullion 
and tomato paste and process briefly to mix fully.  The mixture will thicken.  Add to stockpot 
and briefly sauté 2-5 minutes. 
 



Add large can of tomatoes plus the remaining bullion to the stockpot. Add all spices and taste for 
salt, adding as needed.  Finely chop the baby bella mushrooms and add to the stock. Allow the 
stock to barely simmer uncovered for 45 min to an hour to cook mushrooms down.  Add more 
water if the chili starts to become too thick.  
 
At least 15 min before serving, roughly chop the shitake mushrooms and add to the 
stockpot.  Add can of black beans with juices and frozen corn and allow to come back to a boil. 
At least 5 min before serving, add balsamic vinegar to stockpot and reduce heat to a lower 
simmer. Salt and pepper to taste. 
 
Notes: 
 
The choice of paprika will determine the level of smokiness and level of heat   Reduce it if you’d 
like it milder or add 1-2 chopped jalapeno peppers during the main cooking to spice it up.  You 
can add additional paprika at the end if you are unsure of the level of heat but give it at least 10-
15 minutes to incorporate. 
 
The balsamic vinegar is important as it balances any bitter notes from the powdered mushrooms 
and adds a bit of brightness to the chili. An aged balsamic is perfect for this. 


