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2 (15-ounce) cans pinto 
beans, rinsed and drained 
2 (15-ounce) cans kidney 
beans, rinsed and drained 
Tabasco, or vinegar-based 
hot sauce 
 
1. Roast the fresh chiles: 
Place the poblanos and 
jalapenos on a rack set over a 
gas stovetop burner and 
heated over high heat. Roast 
until the skin on all sides of 
each pepper is charred, 
turning frequently, about 5 
minutes. (If you have an 
electric or ceramic stove top, 
roast the chiles in the oven 
using the broiler setting until 
charred on all sides.) Wrap 
each pepper in plastic wrap 
and set aside until the 
peppers are cool enough to 
handle, then peel the skin 
(the skin should stick to the 
plastic wrap). Rub the plastic 
wrap against the skin to 
loosen and remove it; do not 
rinse the peppers to remove 
the skin, as rinsing will 
remove flavor. Stem and seed 
each pepper, then dice the 
peppers into one-fourth inch 
pieces. 
2. In a large heavy-bottom 
pot (preferably earthenware 
or cast iron) heated over 
medium-high heat, toast the 
ground New Mexico chile 
powder, 2 tablespoons cumin, 
1 tablespoon oregano and the 
coriander until fragrant, 
stirring constantly, 30 
seconds to 1 minute. 
3. Stir in the oil along with 
the diced onions. Cook, 
stirring frequently, until the 
onions are softened, about 5 
minutes. Stir in the garlic and 
the Achiote paste (be sure to 
mash the paste until 
thoroughly incorporated and 
there are no lumps). 

THREE BEAN - HOMINY 
CHILI – MAKES 24, ONE-
CUP SERVINGS 
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3 poblano chiles 
3 jalapeño chiles 
1 to 2 dried New Mexico 
chiles, stemmed, seeded and 
ground (grind using a coffee 
grinder, or substitute  
1 heaping tablespoon New 
Mexico chile powder), more 
as desired 
2 tablespoons ground cumin, 
divided, more as desired 
1 tablespoon plus 1 teaspoon 
ground oregano, divided, 
more as desired 
1-teaspoon ground coriander, 
more as desired 
1/4-cup oil 
3 large onions, diced and 
divided 
1 tablespoon minced garlic 
2 teaspoons Achiote paste (or 
ground annato seeds), or as 
desired 
2 (28-ounce) cans diced, no 
salt added tomatoes, divided 
3 (15-ounce) cans hominy, 
drained and rinsed 
6 cups low sodium vegetable 
broth, divided, more as 
desired 
2 teaspoons smoked Spanish 
paprika, or as desired 
1-teaspoon celery salt, or as 
desired 
2 (15-ounce) cans black 
beans, rinsed and drained 
 
 
 
 
 
 
 

Stir in 1 can diced tomatoes 
(with liquid), and season with 
2 teaspoons salt [omit]. Bring 
the mixture to a simmer, 
stirring to scrape any 
flavorings from the bottom of 
the pan.  
4. Stir in the hominy and 4 
cups broth, then stir in the 
diced poblanos and 
jalapeños. Bring the mixture 
to a gentle simmer and cook, 
uncovered, until the hominy 
is tender but still slightly 
chewy, about 30 minutes. Stir 
occasionally, adding broth if 
needed (the mixture will 
thicken as it simmers and the 
Hominy cooks). 
5. Stir in the paprika and 
celery salt, as well as the 
remaining cumin and 
oregano. Stir in the remaining 
diced tomatoes (with liquid) 
and vegetable broth, as well 
as the black, pinto and kidney 
beans. Taste and adjust the 
seasoning and flavorings as 
desired. Continue to gently 
simmer, uncovered, until the 
beans warm and the flavors 
marry, about 20 minutes. 
6. Remove from heat, and 
thin if desired with additional 
broth. Taste and adjust the 
seasoning, acidity and heat 
with a little Tabasco, cider 
vinegar, or both. Note: The 
chili is best made 1 day 
ahead to allow the flavors 
time to marry. Achiote paste 
is available at Latin markets. 
 
Approximate KCAL per   
serving: 456, Fat: 4.3g, 
Saturated Fat: 0.5g, 
Cholesterol: 0mg, Sodium: 
252mg, Carbohydrate: 
81.3g, Fiber: 19.6g, Sugars: 
6.9g, Protein: 25.1g  
 
 

GASOLINE OR 
GROCERIES  – BEANS, 
CHILES & HOMINY 
Chilly temps put me in the 
mood to reprise this 2010 LA 
Times chili. Yes, there are   
lots of ingredients, labor-
intensive steps but it’s a 
hearty, winter bowl great for 
gatherings plus any leftover 
freezes well. 
Original recipe packed 
1,470mg of sodium per 
serving, enough for nearly 
the whole day. Mostly due to 
the called for 2 teaspoons 
added salt along with that 
contained in the canned 
tomatoes, beans and veggie 
broth but especially the 
hominy, “a food made from 
kernels of corn which are 
soaked in an alkali solution 
of either lime or lye. The 
corrosive nature of the 
solution removes the hull and 
germ of the corn and causes 
the grain itself to puff up to 
about twice its normal size.” 
From Danilo Alfaro’s 
Hominy it’s the soaking 
process, especially in 
commercial lye that increases 
hominy’s sodium. Use low or 
no salt added tomatoes broth 
and beans; rinse the hominy 
well and definitely don’t add 
any salt. 
KNOW YOUR CHILES 
Cooks Thesaurus is my go to. 
Highly user friendly, the 
illustrations and photos leave 
no doubt when it comes to 
ingredients. 

 
Poblano & Jalapeño fresh 
chiles, plus New Mexico 
chile, dried. Images from 
Cooks Thesaurus 
 
 


