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Pale Ale Chili

Makes 8 two cup servings
2 Tbs olive oil

2 medium onions, chopped

4 cloves garlic, finely chopped

3 tsp chili powder

1 tsp crushed red pepper flakes

2 Tbs ground cumin

1 pound eggplant, diced

 2 zucchini diced

3 cups canned black beans, strained and rinsed

2 15-ounce cans dark red kidney beans, drained and rinsed

3 2 red peppers, seeded, cut into 1” pieces

4 12-ounce bottles pale ale

1 Tbs dried-oregano

2 28-ounce cans whole tomatoes, chopped

1 ½ pounds skinless, boneless chicken breasts, poached and cut into 1-inch cubes

Goat Cheese

Chopped fresh cilantro

1. Heat a heavy-bottomed stock pot with oil and onion over low heat and cook covered until the onions are soft, about 10 minutes.  

2. Add the garlic, and spices and continue cooking for an additional 5 minutes.
3. Add the eggplant, zucchini, beans, beer, oregano, red peppers, and tomatoes.  Raise the heat to medium and continue to cook, covered, for 30 minutes.  Reduce heat to low and continue to cook for 2-3 hours, partly covered.

4. Add the chicken pieces and cook until just heated.

5. Serve with crumbled goat cheese and fresh cilantro.

