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Vegetarian/Squash Chili

2. Saute (B) in heavy pan until onions are starting to
become translucent. Add (C) and saute another 3 minutes.
Add (D) and cook about 10 minutes until tomatoes are
cooked down a bit and sauce is thick.

3. Add (E), bring to simmer and cook another 15 minutes.
Garnish with (F) and serve.
Servings: 4
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From the kitchen of David and Jennifer Deaven




