& Vegearian C/w//ﬁ%

OPTIONAL TOPPINGS:

4 cups cooked assorted beans
3 tablespoons vegetable orl Choppéd cilantro, Jjalaperios,
1 medivm onion, £mely choppéd green onion,sticed racliSh,
7 cartofs, peeled and #inéty diced grated cheese, sourcreal
1 bell peppe:;d:‘ced (ime wedges.
5 cloves garlic, minced HINTS:
3 tablespoons chilipowder For 4 cups cooked bears,
1 ablespoon cumin Start with 2 cups dried, or
VZ&UP bulgar vse 3 |S-ounce cans
1 +easpoon oregano Use poblano or anaheim
1 280z canchopped tfomatoes peppers i place of bell pepre”

1 +easpoon +omatoe paste, SprCy HaSHe
d/SSOP/l/eC/ N 34 cup waArn water for a fresh, pPIcy

2 feaspoons salt, pIVS More S o
O /na hen vy-bottamed pot, heett 3 tablespoons of aliye oil over medrum
heat Add onion and savte unil Soet SHr in garlic, and Savte” until

fragrant, another 30secondls ~ 1 minute. Aokl e cartots and +he belf
pepper, and cook until fender |

@ Add +he spices and cook until +hey are kagrant and spices are
Starting fo stick +o the botfomof +he pan.

@ Add +he bulgur, oregane, tamatoes, and 2 teaspoons salt. Bring 4o Simmer
and ook Uril Carcots are Sof. SHIrin the fomate  paste dissolved in wate

and veans. Bring back # simmer and continve fo ceok far 510 more minures
@ Taste, and add salt if needec
® Stir in +he cilantro to serve, or vse as garnish. Also garnish with

lime, jalapeﬁos, gm+€0/ cheese, green ormons, sour créam, and

Slrced radish.



