Easy Slow-Cooker Chili

Ingredients
1 tablespoon olive oil 1 (15 0z) can whole kernel corn,
1large onion, diced drained

1large red bell pepper, diced 1 (15 0z) can black beans,
1large green bell pepper, diced  yr3ined and rinsed
2 medium jalapenos, diced

: : 1 (15 oz) can pinto beans,
4 cloves garlic, minced or ( ) P

drained and rinsed

pressed ;

1% pounds ground beef 1 (15 0z) can kidney beans,

2 teaspoons kosher salt drained and rinsed

2 teaspoons black pepper 1(15 oz) can garbanzo beans,
2 teaspoons ground cayenne drained

pepper 1-2 cups water, as needed

2 teaspoons chili powder 2 tablespoons lime juice
Tteaspoon ground cumin 2 tablespoons hot sauce

3 (14.5 oz) cans diced tomatoes

Instructions’

1. In a large skillet over medium heat, sauté the onion, bell
peppers, chilies, and garlic in the olive oil until translucent
and fragrant.

2. Add in the ground beef, salt, pepper, cayenne, chili
powder, and cumin and continue to cook until the beef

is browned and cooked through. Transfer to slow-cooker.
3. Add in the canned tomatoes, beans, and corn and stir
until combined. Stir in lime juice and hot sauce. If needed,
add just enough water to barely cover top of the ingredients
in the slow cooker.

4. Cover and cook on low for 8 hours or high for 4 hours.

chw

community health waork:

Adapted from Barley and Sage's Easy Slow Cooker Chili
www.barleyandsage.com/easy-slow-cooker-chili



