INSTANT POT TURKEY CHILI VERDE
2 
tablespoons olive oil

1 
pound ground turkey (93 percent lean)

1 
yellow onion, diced

2 
poblano or Anaheim chiles, diced

2 
jalapeño chiles, diced

2 
serrano chiles, diced

3 
cloves garlic, chopped

1 
teaspoon kosher salt

1 
teaspoon dried oregano

1 
teaspoon ground cumin

¼ 
teaspoon cayenne pepper

2 
(15-ounce) cans pinto beans, rinsed and drained

1 
(12-ounce) jar Mexican-style salsa verde (tomatillo based)

½ 
cup low-sodium chicken broth

¼ 
cup chopped fresh cilantro


Grated Monterey Jack cheese, for serving

Select the Sauté setting on the Instant Pot and heat the oil. Add the turkey and sauté, breaking it up with a wooden spoon or spatula as it cooks, for about 5 minutes, until cooked through and no traces of pink remain. Add the onion, chiles, garlic, salt, oregano, cumin, and cayenne and cook, stirring occasionally, for another 5 minutes, until the onion has softened and is translucent. Stir in the pinto beans, salsa verde, and broth.

Secure the lid and set the Pressure Release to Sealing. Press the Cancel button to reset the cooking program, then select the Bean/Chili setting and set the cooking time for 20 minutes at high pressure.

Let the pressure release naturally for at least 10 minutes, then move the Pressure Release to Venting to release any remaining steam. Open the pot and stir in the chopped cilantro.

Ladle into bowls and serve hot, topped with the cheese.
Here’s a lean, green chili that still packs some spicy heat! If you like yours mild, substitute a couple of seeded and chopped green bell peppers for the jalapeño and serrano chiles and omit the cayenne pepper. Serve this hearty stew with grated cheese on top and cornbread, rice, or tortilla chips on the side.
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o OSCAR W

o RENO, NV

o 11/6/2022

Great base recipe. I broiled 3 poblano peppers until charred on all sides, then removed the skin, chopped them up, and added them after sautéing the onions for 8-10 minutes. I used Great Northern beans instead of Pinto beans and skipped the salsa because I didn't have any on hand. I also added some canned green chiles with the beans. Delicious.

o EMANN624

o COLUMBIA, SC

o 1/14/2020

I made this stove top and it was great. I agree that the stock should be added as needed as the salsa has much liquid.

o JJBARKER1

o PHOENIX, AZ

o 4/14/2019

Really loved this . Will make again. I did use 1 can of black beans in place of 1 of the cans of pinto beans

o MACROSI

o LOS ANGELES, CA

o 2/½019

Made this today after I put some pinto beans in the IP. It came out great! I had frozen fire roasted hatch chilis, so I used those in lieu of the poblanos. I did use the serrano and jalapeño peppers, and also added 1 tsp of coriander. Hubby and I really enjoyed it! I’ll definitely make it again. FYI, I did use 3 c. pinto beans, a jar of Rick Bayless tomatillo salsa, and about .5 c. water and it was not soupy, but ymmv.

o ASCHREIBER749

o MADISON, WI

o 12/30/2018

This was really easy and delicious. This was only my second Instant Pot recipe, but it was simple to follow. I omitted the serrano chilis (because my store was out) and the salt (because I didn't think it would need it and definitely didn't miss it). It was a little soupy, so I would probably omit the chicken stock next time, but if your salsa is very thick, you might want to keep it in. I used Frontera's Tomatillo salsa--it was just right. I served it with sour cream (which helped with the heat) and blue corn chips. A keeper!
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o 4/8/2018

