
BEAN & CHORIZO CHILLI

E A S Y ,  D I V E R S E ,  F I L L I N G  A N D  G R E A T  L E F T O V E R S

S E R V I N G  C O S T :  £ 2  
P R E P  T I M E :  5  M I N S  
C O O K  T I M E :  1 5  M I N S  
S E R V I N G :  2 - 3

100g chorizo, sliced 

350g tub fresh tomato and chill i 
sauce 

400g can kidney beans, rinsed 
well and drained 

400g can chickpea, rinsed well 
and drained 

1 14 ounce can regular coconut 
milk 

For Serving 
Rice (approx 100g per person) 
Jacket Potato
Pita Breads
Cheese

Dry-fry the chorizo for a few mins in a 
non-stick frying pan until crisp.  

Bring to a simmer, cover, then lower the 
heat and bubble for 10 mins.

Carefully pour off any fat from the pan, 
then tip in the sauce and beans with 100ml 
water. 
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V I S I T  W W W . H O S T - S T U D E N T S . C O M  F O R  M O R E  T I P S

Serve with rice and yoghurt, with a jacket 
potato and sour cream, or in a toasted pita 
bread and cheese.
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