
 
 
  

 

Habanero Bean Chili  
with Tricolor Quinoa  

 
Recipes makes:             

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 
 

1. In a medium pot, bring quinoa, 1½ cups water and 1 tbsp. of 

olive oil to a boil. Reduce heat, cover and let simmer for 20 

minutes, until water is absorbed and quinoa is tender. Set 

aside. 

2. In large pot heat remaining olive oil, over medium heat.  

3. Add zucchini, garlic, onion and sauté for 10 minutes until 

tender.  

4. Add the beans, tomato sauce and corn.  

5. Stir in dry ingredients and cooked quinoa.  

6. Bring to boil and then reduce heat. Let simmer, covered, for 

25 minutes.  

7. Garnish with avocado slices and serve warm. 

 

Ingredients- 

 1 cup Black Beans  

 1 cup Dark Red Kidney Beans 

 1 cup Tricolor quinoa blend  

 Crushed habanero  

 ¼ cup Olive Oil  

 1 zucchini  

 1 cup corn  

 1 sliced avocado  

 ½ cup fresh cilantro  

 2 cloves garlic minced  

 1 onion chopped  

 1 teaspoon ground cumin  

 1 teaspoon chili powder  

 1 teaspoon dried oregano  

 1 -16 ounce can tomato 

sauce  

 


