TURKEY CHILI
INGREDIENTS:

1 TBSP OLIVE OIL

2 ONIONS, MEDIUM, CHOPPED

17% TSP DRIED OREGANO

1% TSP GROUND CUMIN

1% LBS GROUND DARK TURKEY

% CUP CHILI POWDER

2 BAY LEAVES

1 TBSP UNSWEETENED COCOA POWDER OR CAROB POWDER
1% TSP SALT

% TSP GROUND CINNAMON

1 28-0Z CAN WHOLE TOMATOES

3 CUPS BEEF STOCK

1 8-OZ CAN TOMATO SAUCE

% LB DRIED WHITE BEANS (CANNELLINI, NAVY OR GREAT NORTHERN), SOAKED AND COOKED*
OR

3 15-0Z CANS WHITE BEANS, RINSED AND DRAINED
CHOPPED RED ONION

CHOPPED FRESH CILANTRO (OPTIONAL)

PLAIN WHOLE-FAT YOGURT OR SOUR CREAM

Heat oil in heavy large pot over medium heat. Add onions and sauté until light brown and
tender, about 10 minutes. Add oregano and cumin, stir 1 minute. Increase heat to medium-
high. Add turkey; stir until no longer pink, breaking up with back of spoon. Stir in chili powder,
bay leaves, cocoa powder, salt and cinnamon. Add tomatoes with juices, breaking up with back
of spoon. Mix in stock and tomato sauce. Bring to a boil. Reduce heat and simmer for 45
minutes, stirring occasionally. Add beans to chili (to preferred proportion) and simmer until
flavors blend, about 10 minutes or longer. Discard bay leaves. Ladle chiliinto bowls. Add red
onion, cilantro and yogurt or sour cream.

PREPARING BEANS:
Traditional Method — In large pot, cover beans with 3 inches of cold water, cover and set aside
for 8 hours or overnight.

Quick Method — In large pot, cover beans with 3 inches of cold water, cover, and bring to a boil.
Boil for 1 minute, remove pot from heat and set aside, covered, for 1 hour.

Drain soaked beans and transfer to large pot. Cover with 2 inches of cold water, add onion and
bay leaves if desired, and bring to a boil. Skim off and discard foam on surface. Reduce heat,
cover, and simmer, gently stirring occasionally, until beans are tender for approximately 1 to 1 %
hours. Drain beans and set aside.
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