
Roasted Butternut Squash Chile 
Note: This recipe is best made over two days. Simply roast the vegetables and soak the beans the day before you plan to make the chili. I like it 

hot, so feel free to cut the amount of chili powder and jalapeños to suit your own taste. And you can use any combination of beans that 

appeals to you. 

 

1 cup dried pinto beans 

1 cup dried black beans  

1 butternut squash, peeled and chopped 

4 poblano peppers, cut into strips 

2 jalapeño peppers, sliced 

3 teaspoons chili power 

4 tablespoons olive oil 

2 teaspoons ground cumin 

1 teaspoon ground coriander 

1 onion, chopped 

3 cloves of garlic, minced  

2 cups canned tomatoes – with their liquid 

1 tablespoon unsweetened cocoa powder 

2 tablespoons balsamic vinegar 

salt and pepper to taste 

cilantro leaves  

cheddar cheese, grated 

2 limes, cut into wedges 

 

Soak the beans overnight in just enough water to cover. Drain. 

Preheat the oven to 375°. Mix the squash, poblanos, jalapeños, red pepper flakes  and two tablespoons 

of the olive oil. Roast for an hour, or until the squash is just turning brown. 

Heat remaining two tablespoons of olive oil over a medium high flame. Add the cumin and coriander to 

the pot, and swirl, for approximately 20 seconds – don’t let the spices scorch.  Add the chopped onions 

and stir to coat with the spices and oil. When the onion is browned add in the garlic. Add the roasted 

squash mixture, tomatoes,  cocoa powder, vinegar, salt and pepper. You may also need to add some 

water – use your own judgment,  based on how thick you like your chili. Turn the flame to low, and cook 

until the beans are soft – approximately an hour and a half. Taste for seasoning, and add more chili 

powder if needed. 

Serve, passing the cilantro, cheese and limes at the table. 

Like all chilies, and almost every bean dish,  this dish keeps very well and tastes better the second day. 

 

 


