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The arrival of fall gives me all kinds of warm fuzzies, not the least of which are the comfort foods I’ve been sharing 

for the past month. But there’s another thing I look forward to beginning in September each year, and that is the 

return of the Pumking. Thank goodness this seasonal brew will be around another month or so, because I do love 

it. I will enjoy drinking it for its own sake, but I also plan to use it in other recipes, including bread—and you can bet 

I’ll find a way to slip it into an ice cream, too!  

To get things started, I’ve whipped up a fall-inspired vegan chili that makes the most of savory roasted sweet 

potatoes and canned black beans, plus green chiles and fire roasted corn. Serve it up with cornbread and another 

bottle of Pumking—my, that’s tasty! 

INGREDIENTS 

1 lb. sweet potato, peeled and cut into chunks 

1 medium onion, chopped 

4 cloves garlic 

1 can black beans, drained and rinsed 

28 oz. can peeled tomatoes in puree (I used Cento brand) 

1 small can green chiles, diced 

1 cup fire roasted frozen corn 

1/2 cup cooked wheat berries* (optional, see notes) 

Half bottle Pumking imperial ale (enjoy the other half while you cook) 

Chili spices* – use your favorite, or try my blend below 

 

*NOTES 

Wheat berries are the dried whole grain of wheat, and they add terrific texture and fiber to this chili. You can read 

more about them in my summer post for Healthy Wheat Berry Salad. If you cannot find wheat berries in your 

favorite food store, it’s fine to omit them. The other ingredients provide plenty of heft. 

Combine your preferred spices into a bowl. Use whatever chili seasonings you like. If you aren’t sure how much to 

use of each, may I suggest: 1 tsp. chipotle powder, 1 tsp. sweet Spanish paprika, 1 tsp. kosher salt, 1/2 tsp. ground 

cumin, 1/2 tsp. smoked black pepper, 1/4 tsp. ground cinnamon 

 

INSTRUCTIONS 

1. Cook wheat berries by combining them 2:1 with cold water (more water is better). Bring to a boil, then 

reduce heat and simmer about an hour. Drain off excess water.  

2. Preheat oven to 400° F, and line a large cookie sheet with parchment or foil. Toss sweet potato chunks 

with a drizzle of olive oil, and season with salt, pepper and a few sprinkles of your chili spice blend to coat.  
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3. Spread the chunks out onto the lined cookie sheet, and try not to crowd the pieces. Roast potatoes for 

about 30 minutes, until they can be pierced with a fork. 

4. In a heavy-bottomed pot over medium heat, sauté onions in olive oil until soft and translucent. Add most 

of remaining spice blend (reserve a little for adjustment later). 

5. Add green chiles, and cook until mixture is fragrant.  

6. Pour in Pumking (or other pumpkin ale) and simmer until foam settles down. 

7. Add tomatoes, breaking them up into smaller pieces, then simmer until slightly reduced.  

8. Add roasted sweet potatoes, black beans, roasted corn and wheat berries. Taste for seasoning, and then 

simmer on low heat until you’re ready to enjoy! 
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