
SIMPLE TURKEY CHILI                                        Intermediate Lifestyle

INGREDIENTS

1 ½ TSP olive oil
1 pound ground turkey
1 onion, chopped
2 cups water
1 (28 ounce) can canned crushed tomatoes
1 (16 ounce) can canned kidney beans - drained, rinsed, and mashed
1 TBS garlic, minced
2 TBS chili powder
½ TSP paprika
½ TSP dried oregano
½ TSP ground cayenne pepper
½ TSP ground cumin
½ TSP salt
½ TSP ground black pepper

INSTRUCTIONS

—Heat the oil in a large pot over medium heat. Place turkey in the pot, and cook until evenly brown. Stir in
onion, and cook until tender.

—Pour water into the pot. Mix in tomatoes, kidney beans, and garlic. Season chili powder, paprika, oregano,
cayenne pepper, cumin, salt, and pepper. Bring to a boil. Reduce heat to low, cover, and simmer 30 minutes.

SERVING INFO: (Yields 8 servings):

1 1/2 cups = 1 P, 1 V

See photo of recipe at Instagram and Facebook.

https://www.instagram.com/p/Cn0MlsZvoZb/?utm_source=ig_web_copy_link
file:///|//https///www.facebook.com/photo/?fbid=656789253120386&set=a.454619540004026&__cft__[0]=AZWl8RNpbWxb5Qao3ao3tVfUtJDQC1_MppmiTUHQCAU3lA9wr-FXh7d5cQgkX25jVidbzk1mIpxbl8xE6ihfyziOJP3T94czTwK8wHPgXJFu4M8aO_7-3UGzEme3-lK93haocZsdYp09t3leWvR3sOIqJy3Q65zlyS_WqSlmfqGup

