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 Chili 

 

2 lbs. lean ground beef (option – 1 lbs. ground beef and 1 lbs. ground turkey) 

2 cups chopped sweet onion 

5 garlic cloves 

8 – 9 tbs of chili powder 

2 tbs cumin  

2 cans crushed tomatoes (not drained) 

2 cans tomato paste 

1 – 2 cans of chicken broth (32 oz cans) 

2 cans kidney beans (drained) 

 1 can pinto beans (drained) 

6 – 10 oz. of your favorite  sauce 

 

 

Sauté onion, garlic and ground beef over medium heat until browned. 

Adjust heat to medium-low and stir in chili powder and cumin. 

Add the crushed tomatoes, tomato paste, and   sauce and mix well. 

Stir in chicken broth and let simmer on low until thickened to desired consistency (stirring occasionally) 

Add kidney beans and pinto beans, then simmer for an additional 20 minutes  

Taste and adjust seasoning as needed. 

 

 

Serve garnished with shredded cheddar cheese, chopped onion, lemon juice, sour cream, and crackers. 


