
CHILI MAC  

  

A heart, easy dish that takes advantage of cooking the pasta right in the one pot, something I often do. It 

saves water and the pasta really takes on the flavors of the dish. When you make it for yourself, you can 

use any kind and shape of pasta you like plus there are lots of options for add-ins and toppings including 

mixing in crumbled tempeh, browned ground beef or turkey, frozen chopped spinach and/or other beans. 

Topping ideas--chopped cilantro, cubes of avocado, pickled onions or a dollop of sour cream or guacamole.  

Add a salad for an easy complete meal!  Recipe adapted by Susan Barocas from rainbowplantlife.com  

  

IMPORTANT: When making this dish for Hesed, please follow exactly the recipe below so that your 

ingredients match the food labels we put on every dish we deliver.    

  

Serves 6 to 8 as a main dish  

  

1 tablespoon olive oil  

1 medium yellow onion, small diced  

4 cloves garlic, minced  

8 ounces mushrooms, chopped, white button or cremini  

1 tablespoon chili powder  

1 teaspoon paprika   

1 teaspoon dried oregano  

2 teaspoons cumin  

4 cups vegetable broth (store-bought is fine)  

1 can pinto beans, drained and rinsed  

1 28-ounce can crushed tomatoes  

2 tablespoons tomato paste  

1 can sweet corn, drained and rinsed  

12 ounces uncooked elbow macaroni, white or whole wheat  

1 teaspoon kosher salt  

1/2 teaspoon black pepperr  

1 cup shredded cheddar cheese  

  

Grease 2 8x8- or 9x9-inch pans and set aside.  

  

In a Dutch oven or large, heavy-bottomed pot, heat the oil over medium heat. Once the oil is hot, add the 

onions and a couple pinches of salt and cook for 5 minutes stirring occasionally. Mix in the garlic and 

mushrooms and cook for 4 to 5 minutes. Add the chili powder, paprika, oregano and cumin and stir to 

combine well. Let cook about 2 minutes, stirring a few times, until the spices become fragrant.  

  

Pour in the vegetable broth to deglaze the pan, scraping up any browned bits on the bottom of the pot. 

Add in the beans, crushed tomatoes, tomato paste, corn and pasta. Stir well to combine.  

  

Bring the mixture to a boil, then reduce the heat to maintain a simmer. Cover and cook for 10 minutes, 

then uncover, stir and cook a few minutes more just until the pasta is cooked through but not soggy. Most 

of the liquid should be absorbed. If it’s too dry at any point, add a splash more broth or water. Season to 

taste with salt and pepper, stir and check seasonings again.  

  

 

FOR HESED:  

Spoon the chili mac into the 2 prepared square pans. While hot, sprinkle each pan with half of the 

shredded cheese. Let cool, then wrap in double aluminum and freeze. Deliver to Hesed frozen.  

  



If you’re cooking at home, the cheese can be vegan if you wish. You don’t need to transfer to a pan unless 

you want to create a melty, crusty layer of cheese. If not, you can sprinkle the cheese right on the chili 

mac in the pot. Cover and let warm through for a few minutes. Turn off the heat and allow chili mac to rest 

at least 15 minutes before serving and topping with as you like.  

 

 

 

 
 
 
 
APPLESAUCE SPICE CAKE    
 
By Susan Barocas© 
 
Please follow the recipe exactly for Hesed, which produces 1 full-sized loaf. 

Modifications when making it for yourself:  Feel free to add in half a cup of golden raisins and/or 
chopped walnuts. The cake can also be made in an 8”x8” square pan. For a special touch, dust with 
confectioner’s sugar or drizzle a glaze before serving. 

2 cups all-purpose flour 
1 teaspoon baking soda 
1/2 teaspoon salt 
1/2 teaspoon allspice 
1/2 teaspoon ground cloves 
1 teaspoon cinnamon 
1/2 teaspoon cardamom 
1/3 cup neutral vegetable oil (i.e. safflower, sunflower, grapeseed) 
2 large eggs 
1/2 cup packed light brown sugar 
1 cup unsweetened applesauce 
 
Preheat oven to 350 degrees. Use cooking spray to grease a full-sized loaf pan. 
 
In a medium bowl, whisk together the dry ingredients, flour through cardamom. In a separate large mixing 
bowl, add the oil, eggs and brown sugar. If using a mixer, beat at medium speed for 2 minutes. By hand, 
whisk about 4 minutes until very well blended and lighter. Add applesauce and mix at low speed for 1 
minute or whisk by hand for 1 minute. 
 
Add dry ingredients to the wet and mix at low speed just until well blended, stopping to scrape the bottom 
and sides to make sure all the dry mixture is incorporated. By hand, use a wooden spoon to mix in dry 
ingredients just until well blended.  
 
Bake loaf pan for about 50-60 minutes. When done, the cake springs back to the touch and a toothpick 
comes out clean. Be careful not to overcook as the cake burns easily and will dry out. Cool for 20 minutes 
in the pan before removing from the pan to finish cooling on a rack until the bottom is not at all warm to the 
touch. 
 
For Hesed – wrap each loaf completely in double aluminum foil. Freeze until delivery to Adas. 
 

  

  


