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Ingredients 4 Portions
 = Kot�nyi Produkte

2 piece Sweet pot�toes, l�rge

2 piece Bell peppers

2 piece Onions, l�rge

1 C�n of white be�ns (400

g)

1 C�n of chopped

tom�toes (400 g)

1.5 tsp.  Cumin, Ground

2 tsp.  P�prik�, Smoked

1 tsp.  Chili Extr� Hot

Gr�nules

1 tsp.  Chocol�te M�gic

1 pinch  Se� S�lt, Co�rse

Cil�ntro, to serve

Smoky Sweet Pot�to Chili

50—60 Min

Prep�r�tion

1 Finely dice the onions �nd swe�t in � little oil until they h�ve g�ined � little

color. Peel �nd finely dice the sweet pot�toes �nd �dd to the p�n. Cook for

�round 10 minutes while stirring const�ntly.

2 Reduce the he�t, �dd the smoked p�prik� �nd stir for 2–3 minutes. Add the

bell pepper �nd stir for � further 2–3 minutes. Stir in the cumin �nd chili

gr�nules.

3 Pour in the be�ns �nd chopped tom�toes �nd le�ve to simmer for �round �n

hour.

4 Se�son with Chocol�te M�gic mix �nd s�lt to t�ste. Then g�rnish with

cil�ntro �nd serve.


