Backpacker’s Chili for 6

Serves 6 moderately hungry people

1 pkg. Fantastic Foods® Instant Black Bean Flakes

1 pkg. Fantastic Foods® Instant Soy Taco Mix

[Fantastic Foods® also has an Instant Refried Beans mix that can be added if have 8 people]

Dried veggies: tomatoes, green peppers, chives, etc.


use some tomato paste if no dried tomatoes

Spices: chili powder, garlic, onion flakes, cumin, parsley, black pepper, cayenne…

2 Tbsp oil (in a squeeze bottle).

At home, combine all dry ingredients in ziploc freezer bag. Put squeeze bottle of oil in ziploc sandwich bag, and put inside larger ziploc bag. Include this recipe sheet in Ziploc bag also.

Water (as on package) 2 C/pkg. black bean flakes


1-3/4 C/pkg. taco mix


1/4 C for dried veggies

Total ~4C Water 

In camp, boil water. Add ingredients and oil. Stir to mix well, cover and let sit for 5-6 min. Stir & serve.

Crackers (or croutons) and cheese go well with the chili. Use a harder cheese, like smoked gouda, parmesan, or romano.

