
Split Pea and Navy Bean Chili
(Hearty Chili)

Recipe Yield Serving Size Cooking Method Cooking Temperature Cook Time

60 por 180 ml Simmer Saute, Boil, Simmer on
Stovetop

60-90 mins

Ingredient Amount
(Metric)

Measurements in
cups/spoons

Ingredient List

1.05 Kg 7 cups Onion, frozen, diced, defrosted

540 g 6 cups Celery,  frozen, diced, defrosted

300 g 2 cups Green and red bell pepper, roughly chopped

57 g 4 Tbsp Garlic

214 mL ¾ cup Tomato paste

150 mL ⅔ cup EV Olive oil

Soup

1.05 Kg 7 cups Carrot, Frozen, diced, defrosted

1.05 Kg 7 cups Sweet potato, Small dice, ½ each

1.05 Kg 7 cups Onion, Frozen, diced, defrosted

1.05 Kg 7 cups Zucchini, Frozen, defrosted

500 g 5 cups Kale, Chopped fine

60 g 4 Tbsp Salt

4 L 16 cups Vegetable stock

900 g 3 ⅔ cups Split peas, Dry, soaked overnight

2 Kg 10 cups White navy beans canned

180 g 2 cups TVP (textured vegetable protein)

Spices

30 g ⅓ cup Coriander



18 g 2 Tbsp Chili powder

40 g ⅓ cup Black pepper powder

40 g ⅓ cup Cumin

15 g ⅓ cup Oregano

Minced and Pureed

10.8 L 43 ¼  cups NiD Hearty Chili

3.6 L 14 ⅓  cups Vegetable Stock

Preparation
Step

Directions

1. *WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

2.

2 DAYS PRIOR TO COOKING:
● Soak both Navy beans and split peas overnight, separately, both covered

completely with water.
● RINSE OFF FOLLOWING DAY BEFORE USING

3.
Add onion, celery, peppers, tomato paste, and garlic cloves into a food processor or
Robot Coup.
Puree until smooth.

4.
Heat the olive oil in a sauce pot on medium heat. Add puree to the hot pan and cook
for 5-10 minutes or until the mixture looks dry. Stir frequently to prevent scorching.

5.
Add remaining oil to the pan and heat. Add in diced onion, carrots, spices and salt and
cook for 5-10 minutes or until translucent.

6.
Add in split peas, sweet potatoes, navy beans, and stock.  Bring to a boil, reduce to
simmer, and cook, covered for 35-40 minutes, or until split peas are tender.
CCP - Cook to an internal temperature of 165F/74C held for at least 15 seconds

7. Add in kale, zucchini, and TVP.  Simmer for 15 minutes.

8. Taste and adjust seasonings as needed.

CCP- Maintain: Product held at > 140F/60C. Temperature should be taken every 2
hours during holding. *Maintaining at the proper temperature will present no food
safety issue; long hot holding times can affect food quality.

CCP- Cool: Product must reach 140F/60C to 70F/21C within 2 hours and 70F/21C to
40F/4C within 4 hrs.



CCP- Reheat: To internal temp of 165F/74C within 2 hours held for at least 15 seconds -
one time only.

MINCED AND MOIST & PUREED PREPARATION

1.
Add prepared product and vegetable stock into a food processor or blender. Blend until
desired consistency is achieved.
Reheat to an internal temperature of 165F/74C held for at least 15 seconds.

Nutrition Facts

Calories: ~ 150 kcal

Protein: 5+ g

Dietary Fibre: 5+ g

Note: Nutrient composition provided is approximate and may vary by ingredients used and quantity
prepared. The nutrient composition values were obtained using Synergy Tech Suite and rounded to the
nearest 50 kcal for calories and the nearest 10 mg for sodium.


