Chicken & Beef Chili – Recipe Courtesy of Chris Beland (adapted by Mrs. Gloster)

Ingredients:

2 lbs. lean ground beef

2 lbs. chicken breast – diced into bite sized pieces

1 large Spanish onion – diced

4 pablano peppers – seeded and diced

1 jalapeno pepper – seeded and diced

1 bunch cilantro – chopped

(2) cans red kidney beans – drained and rinsed

(1) 28 oz. can crushed tomatoes

(2) 28 oz. cans diced tomatoes with jalapenos

(2) chili seasoning packers

(2) chipotle peppers (optional) – seeded and minced

Olive oil for browning

Salt & pepper to taste

Garnishes:

Dollop of reduced fat sour cream

Chopped scallions (green onions)

Shredded low fat cheddar cheese

Procedure:

1. Heat olive oil in bottom of large stock pot

2. Brown beef and chicken until cooked thoroughly (no longer pink)

3. Add chopped onions and sauté 2-3 minutes until onions are translucent

4. Add all canned tomatoes and bring to a boil

5. Add spices, peppers and cilantro – reduce to a simmer

6. Simmer for approx. 2 ½ -3 hours – stirring occasionally to prevent burning on bottom

7. Add kidney beans and cornmeal (from seasoning packet IF it contains it)) and simmer for an additional ½ hour

8. Serve with the garnishes

9. Extra chili can be stored in freezer-safe bags or containers for up to 3 months once it’s cooled down

