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Barley Chili

In a large pot measure

1 14.5 ounce can diced tomatoes

1 cup salsa

2 cups vegetable broth

3 cups water

1 cup Quaker Medium Barley

1 teaspoon chili powder (more if you like it spicy)

1 Tablespoon cumin

1 teaspoon sea salt

Bring to a boil over high heat, reduce heat cover and let simmer for 40 minutes, stirring occasionally. Then add


1 can black beans drained and rinsed


1 cup frozen corn


1 package Morning Star Meal Starters Chick’n Strips, cut into bite-sized pieces

Increase heat and bring to a boil again, cover and reduce heat to low and simmer for 5 more minutes or until barley is tender.  Makes about 11 cups, store extra in refrigerator for 1 week or in freezer for 2 months.
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