TURKEY CHILI, PIERRE FRANEY 
1
tablespoon olive oil

2
pounds ground turkey, white and dark meat combined

2
cups coarsely chopped onions

2
tablespoons chopped garlic

1
large sweet red pepper, cored, deveined and coarsely chopped

1
cup chopped celery

1
jalapeño, cored, deveined and finely chopped

1
tablespoon fresh oregano, chopped, or 1 tablespoon dried

2
bay leaves

3
tablespoons chili powder

2
teaspoons ground cumin

3
cups canned diced tomatoes

2
cups chicken broth, fresh or canned


Salt and black pepper

2
(15-ounce) cans red kidney beans, drained

2
cups shredded Cheddar

1
cup sour cream (optional)


Sliced lime, for garnish (optional)

Heat the oil over high in a large heavy pot and add the turkey meat. Cook until lightly browned, about 5 minutes, chopping down and stirring with the side of a heavy kitchen spoon to break up any lumps.

Add the onions, garlic, sweet pepper, celery, jalapeño, oregano, bay leaves, chili powder and cumin. Stir to blend well. Cook for 5 minutes.

Add the tomatoes, chicken broth, salt and pepper to taste. Bring to a boil, reduce heat and simmer, stirring occasionally, for 15 minutes.

Add the drained beans and cook, stirring occasionally, for 10 minutes longer. Serve in bowls with Cheddar, and sour cream and lime wedges, if desired.
You might not think of chili as an easy weeknight dish, but this turkey version from Pierre Franey will change your mind. It's fabulous, it's healthy and it can be cooked in about a half hour. A combination of dark and white meat really adds depth and richness of flavor, so try to find a mix, but all white meat (or a mixture of ground beef and turkey) will yield a stellar batch too.
SERVES: 6 
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I'm a fan of celery, provides wonderful flavor...include the small stalks with leaves.

Is this helpful? 848

Pam7 years ago

To thicken, don't drain the beans. Delete 1 cup of stock. It not only thickens beautifully, but is also more nutritious! May I suggest that if you use RoTel instead of canned diced tomatoes, you can omit the jalapeño, seeding and chopping. (I didn't do that this time, but I don't always have jalapeños in the house). Loved this recipe...more importantly, my 22 year old grandson...who is trying to eat healthier...loved it too!

Is this helpful? 554

Michelle6 years ago

This tip from another reader (Irene) makes the chili work. It deepens the flavor of an otherwise bland chili. ¼ tsp. cocoa powder ½ tsp: coriander, Ancho chili powder, cinnamon 1 heaping Tbs. Brown sugar I also added 1 carrot and only 1 cup of broth and Cannellini beans. Also, Sautéed veggies first.

Is this helpful? 403

NK7 years ago

This is a staple in our house. We add a sweet potato or carrot to lighten the acidity of the tomatoes, and sometimes I add a little cinnamon as well cumin to deepen the flavor.

Best of all, though, are the condiments we put on top: Avocados, fresh cilantro, red onion and of course lots of lime.

Is this helpful? 306

Trupti7 years ago

Delicious, just a few adjustments. Saute onion, garlic, fresh veggies and spices before adding to meat - really opens the flavor. I used ground beef and pork in lieu of turkey simply because I didn't have turkey - probably gave a more robust flavor. I cut the amount of broth in half - which turned out to be the right amount for serving the chili immediately but when serving as leftovers a little more broth is required.

Is this helpful? 242

Janet5 years ago

Next time I would reverse the order a bit. I'd cook onions, celery, pepper until soft, then add spices and garlic for a minute, THEN add turkey, then continue on. Otherwise the onions don't cook get as much flavor and the texture is not as good, nor do the spices get a little pre-cook to bloom their flavors. I also used fire-roasted tomatoes and some tomato, paste, added a bit of coriander, cinnamon and cocoa powder.

Is this helpful? 241

Ochorog7 years ago

If you find it too watery, add about 2-3 tablespoons of masa flour or cornmeal. The addition will thicken the entire pot in about 5 min

Is this helpful? 201

Sara7 years ago

I should have read the comments about one cup of stock. Using two cups of stock made the chili too watery.

Is this helpful? 200

CeeCee7 years ago

We like this chili recipe, but it definitely takes me longer than half an hour to make! One cup of broth (I use chicken) is all you need; otherwise it's too watery. I sauté the vegetables in olive oil before browning the turkey. As others suggested, I also add 1 or 2 chopped carrots, which adds sweetness naturally. We like cannellini or black beans better than kidney beans. This recipe makes a LOT of chili. For our family of 3, we can eat this for several nights the week I make it.

Is this helpful? 163

jenny5 years ago

Loved this. Took many suggestions. Sautéed veggies and spices separately to bloom. Replaced red pepper with a poblano. Replaced a cup of Broth with a nice IPA. Added about 3tbs Tomato paste. Doubled garlic. Replaced half the cumin with Cinnamon. Used 1lb ground turkey and 1 lb hot turkey sausage. Will make again.

Is this helpful? 158

Lisa Conn7 years ago

Very good. I used all white meat turkey, which means it was pretty lean tasting. Next time I would use some dark meat turkey and I would cook the onions first until golden and caramelized in order to develop more flavor. I also might add a touch of tomato paste. I did halve the chicken broth and would do that again. I will make this regularly - healthy and easy!

Is this helpful? 99

Rina7 years ago

Use 1 cup of stock, not 2.

Is this helpful? 96

Kathleen5 years ago

- use half the amount of turkey and chicken sausage for the other half -use fire roasted tomatoes -use twice the amount of garlic -use 1 cup of beer and 1 cup of broth instead of 2 cups of broth -cook veggies and seasonings first and then add meat -add 3 tablespoons of tomato paste after meat is mostly cooked

Is this helpful? 78

