
                                                    TURKEY CHILI 
  

2 lbs. ground turkey                                   

1 large onion, diced small 

Two  8 oz. Cans of kidney beans drained                

4 cloves of garlic, minced                 

1 Tbsp chili powder 

8 oz. can diced tomatoes with green chilis                                    

2 tsp of salt (or to taste)                               

2 tsp ground black pepper  

One  26 oz. jar Publix 4-cheese tomato sauce              

One  8-10 oz. can of tomato sauce                            

1  large green pepper, diced small 

  

 

Brown and crumble ground turkey in a frying pan coated with olive oil 

until all the pinkness is gone.  Drain on a paper towel and set aside.  In a 

large pot, add a little more olive oil, sauté the onions and peppers until 

golden; add garlic until golden.  Stir in the beans, diced tomatoes and 

chilis, 6-cheese tomato sauce, and a can of tomato sauce.  Add cooked 

turkey, salt, pepper and chili powder.  Bring to a boil.  Reduce heat to 

low and simmer 15 min. stirring occasionally.  Pour chili into the 
casserole tin.  This recipe will not completely fill the tin.  Please feel 

free to make a double recipe!!  

 

 

Cooling and Freezing Directions  

Food-borne bacteria love food at room temperature.  Therefore, it is 

crucial to expedite hot to cold temperature.  When transferring cooked 

contents to the casserole pan, leave ½” from the top edge of the pan for 

expansion during freezing.  For cooling:  place the uncovered pan with 

hot contents into a larger pan or the kitchen sink filled with half-ice, half 

cold water and two tablespoons of salt.  As soon as the contents are no 

longer hot, cover the pan with the lid and seal all around.  Label and 

date the lid.  Wrap with plastic wrap three times in both directions to 

secure the lid.  Place in the freezer. 
  

May God Bless you and your families for your generosity  

and commitment to this ministry! 
  


