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Happiness is … Eating Dishes in “345 Yummy Slow Cooker Soup and Stew Recipes” with
Friends And Family! Read this book for FREE on the Kindle Unlimited NOW!  CONSIDER IT
as your comfort in a bowl. Offering an affordable way to keep yourself healthy is “345 Yummy
Slow Cooker Soup and Stew Recipes”. However, they provide so much more than the sum of
their ingredients. Let’s discover the book “345 Yummy Slow Cooker Soup and Stew Recipes”
right nowChapter 1: Slow Cooker Chili RecipesChapter 2: Awesome Slow Cooker Soup And
Stew RecipesEating is a convenient way to share great times with our loved ones, experience
other cultures through the flavors of their cuisines, and improve our culinary knowledge and
skills. Their varieties all over the world—like a delicate bowl of broth with a wonderful smell of
ginger!“345 Yummy Slow Cooker Soup and Stew Recipes” covers a wide range of tasty recipes.
It will also help you come up with your own unique recipes. Just keep this in mind: relax and
enjoy the experience. “345 Yummy Slow Cooker Soup and Stew Recipes” are certainly forgiving
dishes. Whatever dish you’ll make will surely be appreciated by your loved ones.You also see
more different types of recipes such as:Pumpkin Soup RecipeTomato Soup RecipeSoup
Dumpling CookbookCabbage Soup RecipeFrench Slow Cooker CookbookTortilla Soup
RecipeSlow Cooker Mexican Cookbook DOWNLOAD FREE eBook (PDF) included FULL of
ILLUSTRATIONS for EVERY RECIPES right after conclusion  I really hope that each book in the
series will be always your best friend in your little kitchen.Let’s live happily and cook yourself
every day!Enjoy the book,

About the AuthorDr Hazel Wallace is the girl behind The Food Medic, a blog she set up in 2013
as a platform to show people that eating healthy and staying fit can be enjoyable, uncomplicated
and easy to incorporate into an everyday busy lifestyle.Hazel is a UK based health and fitness
blogger, social media influencer, qualified personal trainer and Junior Doctor. She graduated in
2012 with a first class degree in Medical Sciences, going on to gain a graduate degree in
Medicine (MBBCH) in 2016. She now works as a Junior Doctor in London and The Food Medic
is her first book.@thefoodmedicwww.hazelwallace.co.uk--This text refers to the hardcover
edition.
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Soup172. Hamburger Corn Soup173. Hamburger Soup II174. Harvest Pork Stew175.
Healthier Slow Cooker Beef Stew I176. Healthier Slow Cooker Chicken Taco Soup177.
Healthier Slow Cooker Chicken And Dumplings178. Hearty Beef Stew179. Hearty Cabbage
Rutabaga Slow Cooker Soup180. Hearty Ham Bone Black Bean Soup181. Hearty Lentil And
Sausage Soup182. Hearty Slow Cooked Beef Stew183. Hobo Ground Beef And Vegetable
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Slow Cooker Fresh Vegetable Beef Barley Soup267. Slow Cooker Ground Beef Stew268. Slow
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Slow Cooker Potato Broccoli Soup288. Slow Cooker Pumpkin Soup289. Slow Cooker Quinoa
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Zuppa Toscana311. Slow Cooker, Easy Baked Potato Soup312. Slow Cooked Chicken And
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Cooker Fish Chowder316. Smashed Potato Soup317. Smashing Pumpkin Soup318. Snert
(Split Pea Soup)319. Sonte's Slow Cooker Potato Soup320. Southwest Black Bean Chicken
Soup321. Southwest Style Creamy Corn Chowder322. Southwestern Style Fifteen Bean
Soup323. Spaghetti Squash And Polish Sausage Slow Cooker Soup324. Spicy Beef Curry
Stew For The Slow Cooker325. Spicy Beef Vegetable Stew326. Spicy Black And Red Bean
Soup327. Spicy Chicken Thai Noodle Soup328. Spicy Slow Cooker Black Bean Soup329.
Spicy And Savory Slow Cooker Beef Ragout330. Split Pea Smoked Turkey Soup331. Split Pea
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Monte®339. Texas Beef Soup340. Thunderbird Stew341. Traditional Irish Stew342. Turkey
And Okra Soup With Barley And Bacon343. V Eight Vegetable Beef Soup344. Wild Turkey
Gumbo345. Winter Lentil Vegetable SoupConclusionAwesome Gift: FREE PDF – A Full of
RECIPE PHOTOSChapter 1: Slow Cooker Chili Recipes***1. Amazing Hawaiian Chicken
ChiliIngredients2 pounds skinless, boneless chicken breast halves1 cup barbeque sauce2
tablespoons butter, divided1 large onion, diced2 cloves garlic, minced1 large roasted red
pepper, chopped1 (6 ounce) can tomato paste3 tablespoons chili powder1 tablespoon ancho
chile powder1 tablespoon ground cumin1 teaspoon ground ginger1 tablespoon vanilla



extract1/2 teaspoon white sugar1 (20 ounce) can pineapple chunks1 (15 ounce) can kidney
beans, drained1 (15 ounce) can black beans, drained1 (28 ounce) can chopped tomatoes,
drained1 (24 ounce) jar chipotle salsasalt and pepper to tasteDirectionIn a gallon-sized zip top
bag, put the barbecue sauce and chicken breasts and keep in the refrigerator for 30 minutes to
marinate.In a big skillet set on high heat, dissolve 1 tablespoon of butter, then add the chicken.
Cook the chicken for approximately 5 minutes each side, until it is browned and almost cooked
well. Take the chicken from the skillet, slice to 1-inch portions, and transfer in the crock of a slow
cooker.In the skillet set on medium-high heat, add the rest of 1 tablespoon of butter, then add
the roasted red pepper, garlic, and diced onion, then stir and cook for approximately 5 minutes
until the onion is softened. Mix in the sugar, vanilla, ground ginger, ground cumin, ancho chile
powder, chili powder, and tomato paste. Cook for approximately 2 minutes, stirring, until mixed.
Place the mixture in the slow cooker.Strain the canned pineapple and set aside. Mix the chipotle
salsa, tomatoes, black beans, kidney beans, and pineapple juice into the ingredients in the slow
cooker and set on high heat. Let the chili to cook on high for approximately 20 minutes until it
starts to bubble. Then turn slow cooker to low then cook for 1 more hour.Mix the leftover
pineapple in the chili and keep on cooking for approximately 15 minutes until the pineapple
becomes warm. Pepper and salt the chili to season then serve while piping hot.Nutrition
InformationCalories: 249 calories;Total Carbohydrate: 32.7Cholesterol: 44Protein: 19.6Total Fat:
4.4Sodium: 8082. Arizona Hatch ChiliIngredients1 pound Hatch chile peppers, halved and
seeded1 (3 pound) boneless pork roast, cubed2 cups all-purpose flour3 tablespoons salt,
divided3 tablespoons coarsely ground black pepper, divided1/4 cup vegetable oil2 cups chicken
stock1 (15 ounce) can diced tomatoes with green chile peppers1 large sweet onion, chopped2
tablespoons ground cumin3 cloves garlicDirectionPreheat the oven’s broiler and place oven rack
6 inches from the source of heat. Use aluminum foil to line a baking sheet. Put peppers onto
prepared baking sheet, cut sides down.Cook peppers for 5 to 8 minutes under the preheated
broiler until the skin of peppers has blistered and blackened. Transfer into a bowl and use plastic
wrap to cover them tightly. Let peppers steam as they cool for 20 minutes. Remove and get rid of
skins, then chop peppers into smaller bits.Put the cubed pork in a resealable plastic bag, then
coat with 2 tbsp. of pepper, 2 tbsp. of salt, and flour. In a skillet, heat oil on moderate heat. Cook
pork in the hot oil for 5-7 minutes until browned. Put into a slow cooker set to high setting.Put
garlic, cumin, onion, diced tomatoes with peppers, chicken stock, leftover salt and pepper, and
Hatch chiles into the slow cooker. Combine well and cover. Cook on high setting for 4 hours until
pork is softened and flavors combine.Nutrition InformationCalories: 360 calories;Total
Carbohydrate: 35.5Cholesterol: 60Total Fat: 12.5Protein: 26.3Sodium: 31653. Atomic Canuck
ChiliIngredients2 pounds lean ground beef1/2 large onion, diced1 tablespoon crushed red
pepper3 tablespoons garlic powder1 tablespoon seasoned pepper2 (4 ounce) cans mushroom
pieces, drained1 (28 ounce) can baked beans2 (15.25 ounce) cans kidney beans with liquid2 (6
ounce) cans tomato paste1/4 cup white sugar3 carrots, sliced3 stalks celery, sliced1 green bell
pepper, diced1 red bell pepper, diced2 jalapeno chile peppers, diced1/4 cup Canadian beer2



tablespoons crushed red pepperhot sauce1/4 cup barbeque sauceDirectionOver medium heat,
cook ground beef until brown together with seasoned pepper, garlic powder, crushed red pepper
and onion in a big skillet. Drain out the fat and put the mixture into a slow cooker.In the slow
cooker, mix in barbeque sauce, beer, peppers, celery, carrots, sugar, tomato paste, kidney
beans with liquid, baked beans and mushrooms. Season to taste with more crushed red pepper
and hot sauce.Cook on low setting for about 4 to 5 hours while covered.Nutrition
InformationCalories: 420 calories;Sodium: 967Total Carbohydrate: 53.6Cholesterol: 59Protein:
28.8Total Fat: 12.54. Award Winning Chicken ChiliIngredients1 (2 to 3 pound) whole chicken6
cups water, or as needed to cover3 (15.5 ounce) cans white beans, drained2 (15.5 ounce) cans
hominy, drained1 large onion, chopped2 (4 ounce) cans chopped green chiles3 cloves garlic,
minced2 teaspoons ground cumin1 teaspoon dried oregano, or more to taste2 cubes chicken
bouillon, or more to taste1 (8 ounce) package shredded Monterey Jack cheeseDirectionIn a big
pot, submerge chicken into water and boil; turn heat to low and simmer for 45 minutes to an hour
till chicken is not pink anymore in the middle. Take chicken out and put aside to cool down. Keep
the cooking liquid. Once cool enough to handle, shred chicken.In a slow cooker, mix chicken
bouillon, oregano, cumin, garlic, green chiles, onion, hominy, white beans, cooking liquid and
chicken. Put on a cover and chill overnight.In slow cooker, cook bean and chicken mixture on
Low for 4 to 4 1/2 hours. Atop each serving with Monterey Jack cheese.Nutrition
InformationCalories: 439 calories;Total Fat: 24Sodium: 866Total Carbohydrate: 36.7Cholesterol:
50Protein: 22.35. Award Winning White Chicken ChiliIngredients1 1/4 pounds skinless,
boneless chicken breast2 (15 ounce) cans great Northern beans1 (15 ounce) can white corn1
(14 ounce) can chicken broth1 (10.5 ounce) can cream of chicken soup1 (4 ounce) can
chopped green chile peppers1 (1.25 ounce) package taco seasoning1/2 cup sour cream1/2 cup
shredded pepper Jack cheese, or to tasteDirectionInto a slow cooker, layer chicken, great
Northern beans and corn.In a bowl, put together taco seasoning, green chile peppers, chicken
soup and chicken broth; put atop chicken mixture.Cover and cook for 8 to 10 hours on Low till
chicken is not pink anymore in the middle. Mix in pepper Jack cheese and sour cream; cover
and cook for 3 to 5 minutes till cheese melts.Nutrition InformationCalories: 179 calories;Total Fat:
7.7Sodium: 933Total Carbohydrate: 12.5Cholesterol: 45Protein: 14.66. Beef And Black Bean
Chili With Lime CremaIngredients1 1/2 pounds lean ground beef1 cup chopped onion3 cloves
garlic, minced2 (15 ounce) cans black beans, rinsed and drained2 (14.5 ounce) cans fire-
roasted diced tomatoes1 cup chopped yellow or red sweet pepper1 cup water1/2 teaspoon
ground dried chipotle pepper, or more to taste1 fresh mango, peeled, seeded, and
choppedLime Crema:2 (5.3 ounce) containers VOSKOS® Nonfat Honey Greek Yogurt2
teaspoons grated lime zest2 tablespoons lime juiceDirectionIn a big skillet, cook together garlic,
onion and ground beef until meat is browned, then drain off any fat.Put ground chipotle chile
pepper, water, sweet pepper, undrained tomatoes and black beans into a 3 1/2 to 4-qt. slow
cooker. Stir in beef mixture. Cover and cook on high heat for about 2 to 2 1/2 hours or on low
heat for about 4-5 hours. Serve topped with chopped fresh mango and Lime Crema (see the



instructions below).For Lime Crema: Stir together lime peel, lime juice and VOSKOS(R) Nonfat
Honey Greek Yogurt in a bowl. Serve right away or refrigerate for a maximum of 24
hours.Nutrition InformationCalories: 340 calories;Total Carbohydrate: 32.2Cholesterol:
62Protein: 27.9Total Fat: 10.8Sodium: 6367. Belly Burner ChiliIngredients3 pounds ground
spicy pork sausage2 cups chopped onion3 (15 ounce) cans tomato sauce3/4 cup water1/2 cup
chopped black olives1/2 cup chopped green olives1/2 teaspoon ground black pepper1
tablespoon soy sauce2 teaspoons chili powder1 (15 ounce) can kidney beansDirectionCook the
sausage in a large skillet with medium-high heat until well-browned. Drain it and pound.Combine
tomato sauce, soy sauce, sausage, water, black and green olives, onion, chili powder and
beans, and pepper in a slow cooker. Seal it with a cover and cook on low for 8 hours.Nutrition
InformationCalories: 836 calories;Cholesterol: 116Protein: 25.8Total Fat: 71.6Sodium: 2528Total
Carbohydrate: 23.68. Best No Bean ChiliIngredients1 cup strong brewed coffee1 (14.5 ounce)
can diced tomatoes1 (12 fluid ounce) can or bottle porter-style beer2 (6 ounce) cans tomato
paste1 cup beef broth1/2 cup brown sugar1/4 cup ketchup-style chili sauce (such as
Heinz®)1/4 cup chopped jalapeno peppers1 tablespoon ground cumin1 tablespoon cocoa
powder2 teaspoons ground ancho chile powder1 teaspoon oregano1 teaspoon cayenne
pepper1 teaspoon ground coriander1 teaspoon salt2 teaspoons vegetable oil2 pounds extra
lean ground beef2 onions, chopped3 cloves garlic, minced1/2 cup cornmealDirectionAdd coffee
into a slow cooker and set to high setting; put in salt, coriander, cayenne pepper, oregano, chile
powder, cocoa powder, cumin, jalapeno peppers, chili sauce, brown sugar, beef broth, tomato
paste, beer and diced tomatoes.In a big skillet, heat oil on moderate heat. Cook and stir garlic,
onions and ground beef in the skillet for 7-10 minutes until the beef is browned thoroughly, then
put the mixture into the slow cooker.Add cornmeal into the slow cooker gradually while stirring to
ensure no lumps.Lower heat to low and cook for about 2 hours.Nutrition InformationCalories:
449 calories;Total Carbohydrate: 40.8Cholesterol: 79Protein: 29Total Fat: 18Sodium: 10049.
Bold Vegan ChiliIngredients1 (12 ounce) package vegetarian burger crumbles3 (15.25 ounce)
cans kidney beans1 large red onion, chopped4 stalks celery, diced2 red bell peppers, chopped4
bay leaves2 tablespoons hot chili powder3 tablespoons molasses1 cube vegetable bouillon1
tablespoon chopped fresh cilantro1 teaspoon hot pepper saucesalt and pepper to taste1 cup
water3 tablespoons all-purpose flour1 cup hot waterDirectionTurn slow cooker onto high. Add
kidney beans, onion, celery, vegetarian crumbles, bell pepper, bay leaves, molasses, bouillon,
chili powder, cilantro, hot sauce, pepper, salt and 1 cup water. Cook for 3 hours.Dissolve flour in
1 cup hot water. Stir into chili and cook for another hour.Nutrition InformationCalories: 256
calories;Total Fat: 2.9Sodium: 690Total Carbohydrate: 41.4Cholesterol: 0Protein: 17.910.
Bull Riders All Beef ChiliIngredients1 tablespoon olive oil1 1/2 pounds cubed beef stew
meat1 large eggplant, diced5 tablespoons mild chili powder1/4 cup dried oregano1 teaspoon
paprika1 teaspoon ground black pepper2 cups water3 cubes beef bouillon1 (6 ounce) can
tomato paste3 tablespoons all-purpose flour1 teaspoon sea saltDirectionHeat a big cast-iron
skillet on moderate high heat until it starts to smoke a little. Add olive oil and tilt the pan to coat.



Put in beef cubes, then cook and stir to brown all sides. Once the meat is pretty much browned,
season with pepper, paprika, oregano and chili powder. Stir beef to coat well with all spices and
keep on browning until spices become aromatic. Transfer all of the beef from the pan to a 3 1/2-
qt. slow cooker.Add water into the skillet and watch out as it will sizzle. Stir in beef bouillon and
scrape all the spice and bits of beef off of the bottom of the pan. Once the bouillon is dissolved
and the pan’s bottom is clear, add the liquid. Combine tomato paste and eggplant with the chili.
Put more water if needed until the amount of liquid in the cooker is within 1/2 in. of the top.Cover
and cook on high setting for about 3-4 hours or on low setting for about 6-8 hours. If you have
time, cooking on low heat is recommended. Sift in the flour and mix in along with salt twenty
minutes before serving. Let it cook until thickened. Serve together with preferred chili
toppings.Nutrition InformationCalories: 246 calories;Total Carbohydrate: 14.2Cholesterol:
47Protein: 16.8Total Fat: 14.6Sodium: 79911. Busy Day Slow Cooker
ChiliIngredients1 pound ground beef1 (15 ounce) can kidney beans, rinsed and drained1 (14.5
ounce) can diced tomatoes2 (14.5 ounce) cans Mexican-style stewed tomatoes1 green bell
pepper, chopped1 (4 ounce) can diced green chile peppers2 tablespoons chili powder2 cloves
garlic, minced1 teaspoon sea saltground black pepper to taste1 (8 ounce) can whole kernel
corn (no salt added), drainedDirectionHeat a big skillet on moderate high heat. In the hot skillet,
cook and stir beef for 5-7 minutes until crumbly and browned, then drain and get rid of grease.
Put the beef to slow cooker.Stir in black pepper, sea salt, garlic, chili powder, green chile
peppers, green bell pepper, stewed tomatoes, diced tomatoes and kidney beans.Cook on low
setting for 5 1/2 to 7 1/2 hours. Stir corn into the chili and keep on cooking for a half hour
longer.Nutrition InformationCalories: 220 calories;Sodium: 953Total Carbohydrate:
24.6Cholesterol: 34Protein: 15Total Fat: 7.712. Caveman ChiliIngredients2 pounds
ground pork8 thick slices bacon, chopped1 (14.5 ounce) can diced tomatoes, drained1 onion,
chopped3 small green bell peppers, chopped1 (6 ounce) can tomato paste1 (1.25 ounce)
package chili seasoning (such as McCormick®)1 pinch garlic powder, or more to taste1 pinch
onion powder, or more to tastesalt and ground black pepper to taste1 pinch ground cayenne
pepper, or more to tasteDirectionIn a frying pan, put the pork over medium heat, then sprinkle
with pepper and salt. Let it cook and stir for about 5-7 minutes, until it becomes crumbly and
brown. Drain and get rid of the grease. Move the pork to a slow cooker.In the hot frying pan, put
the bacon and let it cook for about 10 minutes on medium-high heat until browned evenly. Drain
and get rid of the grease. Move the bacon to the slow cooker.In the slow cooker, mix the tomato
paste, green bell pepper, onion and drained tomatoes, then add the cayenne pepper, pepper,
salt, onion powder, garlic powder and seasoning packet. Mix to incorporate.Let it cook for about
6 hours on low, until the flavors have blended.Nutrition InformationCalories: 357 calories;Total
Fat: 22Sodium: 1031Total Carbohydrate: 12.2Cholesterol: 87Protein: 27.413. Cheesy
Slow Cooker White ChiliIngredients3 (15 ounce) cans great Northern beans, rinsed and
drained2 pounds cubed cooked chicken breast1 (16 ounce) jar Alfredo sauce1 (14.5 ounce) can
chicken broth2 (4 ounce) cans chopped green chilies1 (15.25 ounce) can yellow corn, drained1



(15.25 ounce) can white corn, drained1 cup shredded Monterey Jack cheese1 cup shredded
pepperjack cheese1 cup sour cream1 tablespoon ground cumin1 teaspoon minced garlic1/2
teaspoon ground white pepper1/4 teaspoon cayenne pepperDirectionIn a slow cooker, put
together cayenne pepper, white pepper, garlic, cumin, sour cream, pepper jack cheese,
Monterey Jack cheese, white corn, yellow corn, green chilies, chicken broth, Alfredo sauce,
chicken and beans.Cook for 3 to 4 hours on Low, mixing from time to time.Nutrition
InformationCalories: 660 calories;Sodium: 1310Total Carbohydrate: 47Cholesterol: 122Protein:
45.3Total Fat: 33.814. Chicken And Corn ChiliIngredients4 skinless, boneless chicken
breast halves1 (16 ounce) jar salsa2 teaspoons garlic powder1 teaspoon ground cumin1
teaspoon chili powdersalt to tasteground black pepper to taste1 (11 ounce) can Mexican-style
corn1 (15 ounce) can pinto beansDirectionIn the slow cooker, put salsa and chicken the evening
prior you desire to eat this chili. Put with pepper, salt, chili powder, cumin and garlic powder. On
Low setting, cook for 6 to 8 hours.Before you desire to eat, approximately 3 to 4 hours, with 2
forks tear the chicken. Put the meat back to the pot and keep cooking.Into the slow cooker, mix
the pinto beans and corn. Allow to simmer till about to serve.Nutrition InformationCalories: 188
calories;Total Carbohydrate: 22.6Cholesterol: 41Protein: 20.4Total Fat: 2.3Sodium: 101215.
Chicken And Two Bean ChiliIngredients2 chicken breasts, cut into chunks1 tablespoon
olive oil1/3 red onion, chopped3 cloves garlic, minced1 (15 ounce) can black beans, drained1
(14.5 ounce) can great Northern beans, drained2 (14.5 ounce) cans diced tomatoes with green
chile peppers1 (14 ounce) can tomato sauce1/2 cup chicken stock1/2 cup brown sugar1/2 cup
frozen corn1/4 cup white vinegar3 tablespoons chili powder3 tablespoons ground cumin2
tablespoons dried cilantroDash of salt1 pinch cayenne pepper1/2 green bell peppers, diced1/2
red bell pepper, diced1/2 yellow bell pepper, dicedDirectionWith lightly-salted water, fill a big pot
and boil. Boil the chicken for 7 to 10 minutes till juices run clear and the chicken is not pink
anymore in the middle. Drain, put in a slow cooker.In a skillet over medium heat, heat the olive
oil. In the hot oil, brown the garlic and onion, about 5 to 7 minutes; into the slow cooker, scrape.In
the slow cooker, put the cayenne pepper, salt, cilantro, cumin, chili powder, vinegar, corn, brown
sugar, chicken stock, tomato sauce, tomatoes with green chiles, great Northern beans and black
beans. Cook for 3 to 4 hours on High till the beans are soft. Mix the diced yellow, red and green
bell peppers into the chili and cook for 20 minutes more.Nutrition InformationCalories: 219
calories;Total Fat: 3.8Sodium: 813Total Carbohydrate: 37.6Cholesterol: 15Protein: 12.216.
Chile Chicken ChiliIngredients1 rotisserie chicken, skinned and boned, meat pulled into
large chunks2 (16 ounce) jars salsa verde (green salsa)1 (28 ounce) can tomato puree1 cup
vegetable broth2 tablespoons chili powder1 tablespoon ground cumin1 teaspoon cayenne
pepper (optional)salt and ground black pepper to taste2 (15 ounce) cans cannellini beans,
drained1 (16 ounce) package frozen sweet white corn1 (16 ounce) bag frozen bell pepper
strips1 white onion, choppedDirectionIn the slow cooker, put chicken meat; mix in black pepper,
salt, cayenne pepper, cumin, chili powder, vegetable broth, tomato puree and salsa verde. Add
onion, bell pepper strips, corn and cannellini beans; mix thoroughly.Cook on High for 2 hours,



mixing from time to time. Turn heat to Low and allow to simmer for a minimum of 2 hours or till
serving time.Nutrition InformationCalories: 370 calories;Protein: 28.9Total Fat: 7Sodium:
1125Total Carbohydrate: 48.8Cholesterol: 6217. Chorizo ChiliIngredients2 teaspoons
olive oil, or as needed1/4 cup chopped onion2 cloves garlic, minced1 pound ground beef12
ounces chorizo sausage1 (14 ounce) can diced tomatoes1 (14 ounce) can prepared chili1 (14
ounce) can butter beans3/4 cup tomato sauce1 tablespoon chili powder1 tablespoon salt-free
seasoning blend (such as Mrs. Dash® Chipotle seasoning)salt and ground black pepper to
tasteDirectionIn a skillet, heat olive oil on moderate heat, then cook and stir garlic and onion for
5 minutes in the hot oil until softened. Stir into onion mixture the chorizo sausage and ground
beef, then cook for 10-15 minutes until not pink anymore while stirring and breaking the meat
apart.Combine in a slow cooker the black pepper, salt, chipotle seasoning blend, chili powder,
tomato sauce, butter beans, chili, diced tomatoes and ground beef-chorizo mixture.Cook on
high heat for about 3 to 4 hours until flavors combine.Nutrition InformationCalories: 434
calories;Sodium: 1193Total Carbohydrate: 17.4Cholesterol: 81Protein: 25.7Total Fat: 29.318.
Christina's Slow Cooker ChiliIngredients3 pounds ground beef2 (14.5 ounce) cans diced
tomatoes, or more to taste2 (6 ounce) cans tomato paste1/4 cup chili powder2 tablespoons
dried oregano2 tablespoons ground cumin1 tablespoon chipotle pepper powder1 tablespoon
cayenne pepper3 (14.5 ounce) cans kidney beans, rinsed and drained4 cups chopped onions4
cups chopped bell peppers3 jalapeno peppers, chopped2 cloves garlic, minced, or more to
tasteDirectionAt a moderately high level of heat, heat a big skillet and add the beef. For 5 to 7
minutes, cook the beef, stirring, until it starts to crumble and brown then drain the grease and get
rid of it.In a slow cooker, combine tomato paste and diced tomatoes, followed by cayenne
pepper, chipotle pepper powder, cumin, oregano and chilli powder. Over the tomato mixture,
layer garlic, jalapeno peppers, bell peppers, onions, kidney beans and ground beef. For 3 hours,
leave it cooking at a high setting then adjust the setting to low heat. Continue cooking for at least
3 hours until the flavors blend together. If desired, insert additional diced tomatoes.Nutrition
InformationCalories: 306 calories;Total Carbohydrate: 24.4Cholesterol: 52Protein: 20.7Total Fat:
14.4Sodium: 48719. Colorado Buffalo ChiliIngredients1 pound ground buffalo1/2
teaspoon ground cumin1 pinch cayenne pepper, or to taste1 (10 ounce) can diced tomatoes
with green chiles1 (10.75 ounce) can tomato soup1 (14.5 ounce) can kidney beans, drained1
(15 ounce) can chili beans, drained1/2 medium onion, chopped1/2 teaspoon minced garlic1
Anaheim chile pepper, chopped1 poblano chile pepper, chopped2 tablespoons chili powder1
teaspoon red pepper flakes1 1/2 teaspoons ground cumin1/2 teaspoon cayenne peppersalt and
ground black pepper to tasteDirectionCook the buffalo in a frying pan on medium heat until it
becomes brown. Drizzle on half a tsp of cumin and a pinch of cayenne pepper to taste. Drain the
grease.Mix together the buffalo, tomato soup, tomatoes with green chiles, kidney beans, onion,
chili beans, garlic, poblano chile pepper, Anaheim chile pepper, red pepper flakes, chili powder,
1 1/2 tsp of cumin, salt, half a tsp of cayenne pepper and black pepper in slow cooker. Let it cook
on low for 8 hours or overnight.Nutrition InformationCalories: 219 calories;Cholesterol:



39Protein: 22.3Total Fat: 2.8Sodium: 725Total Carbohydrate: 29.820. Crock Pot®
Chicken ChiliIngredients1 (16 ounce) jar green salsa (salsa verde)1 (16 ounce) can diced
tomatoes with green chile peppers2 (15 ounce) cans white beans, drained1 (14.5 ounce) can
chicken broth1 (14 ounce) can corn, drained1 onion, chopped1/2 teaspoon dried oregano1/4
teaspoon ground cuminsalt and ground black pepper to taste3 skinless, boneless chicken
breastsDirectionIn a slow cooker, combine the black pepper, salt, cumin, oregano, onion, corn,
chicken broth, white beans, green chile peppers, diced tomatoes and green salsa together. Set
chicken breasts over the mixture.Cook for 6 to 8 hours on Low till the chicken effortlessly shreds
with 2 forks.To a cutting board, put chicken and shred completely; in slow cooker with chili, put
the chicken back then mix.Nutrition InformationCalories: 386 calories;Sodium: 1338Total
Carbohydrate: 62.9Cholesterol: 37Protein: 28.8Total Fat: 2.921. Easy Slow Cooker
White Chicken ChiliIngredients3 (15.5 ounce) cans great Northern beans, undrained2 (15.5
ounce) cans pinto beans, undrained2 (15.25 ounce) cans corn, undrained3 onions, diced2 (14
ounce) cans chicken broth1 rotisserie chicken, boned and cubed2 (4 ounce) cans diced green
chile peppers, undrained1 tablespoon hot pepper sauce2 teaspoons dried oregano2 teaspoons
ground cumin1 teaspoon garlic powdersalt and ground black pepper to tasteDirectionIn a slow
cooker, mix pepper, salt, garlic powder, cumin, oregano, hot pepper sauce, green chile peppers,
rotisserie chicken, chicken broth, onions, corn, pinto beans and great Northern beans.Cook for 8
hours on Low till flavors blend.Nutrition InformationCalories: 201 calories;Cholesterol: 23Protein:
14.3Total Fat: 4.5Sodium: 512Total Carbohydrate: 27.422. Easy White Chili
IIIngredients4 skinless, boneless chicken breasts, cut into 1-inch pieces1 (4 ounce) can
chopped green chilies, undrained1/2 (8 ounce) jar salsa2 cubes chicken bouillon1 (48 ounce) jar
navy beans, rinsed and drained2 cups waterDirectionIn a slow cooker, mix the chicken, water,
green chilies, navy beans, salsa, and chicken bouillon.Cook for about 4 hours on High until
chicken falls apart.Use a potato masher to mash the chili to have a thicker texture if
desired.Nutrition InformationCalories: 352 calories;Sodium: 1771Total Carbohydrate:
48.9Cholesterol: 43Protein: 33.5Total Fat: 2.923. Emily's Chipotle ChiliIngredients1
pound bulk hot Italian sausage2 pounds ground beef5 tablespoons chili powder1 tablespoon
ground cumin1 teaspoon ground coriander2 cloves garlic, minced1 large onion, diced1 (28
ounce) can diced tomatoes1 (15 ounce) can tomato sauce1 (14 ounce) can kidney beans
(optional)2 teaspoons minced chipotle peppers in adobo sauce1 teaspoon saltground black
pepper1 (6 ounce) can tomato pasteDirectionIn a big pot over medium-high heat, let the ground
beef and sausage cook till crumbly and browned lightly. Once meat has start to brown and has
released its oil, drain off gathered oil, and put coriander, cumin and chili powder to season. Cook
and mix for a minute till aromatic, then mix in onion and garlic. Allow to cook for 4 minutes till
onion turned transparent and has softened.Mix in pepper, salt, chipotle peppers, kidney beans,
tomato sauce and diced tomatoes. Simmer, then into a slow cooker, add the chili. Put cover, and
allow to cook for 8 to 10 hours on Low. Mix in tomato paste during the last 1 hour of
cooking.Nutrition InformationCalories: 448 calories;Total Fat: 24.9Sodium: 1476Total



Carbohydrate: 23.5Cholesterol: 100Protein: 32.924. Ez's Slow Cooker Hot
ChiliIngredients1 onion, chopped1 green bell pepper, chopped1 clove garlic, minced2
tablespoons olive oil2 pounds ground beef4 (11.5 ounce) cans tomato-vegetable juice cocktail1
(10.75 ounce) can condensed tomato soup1 (16 ounce) can chili beans, drained1/8 teaspoon
cayenne pepper3 tablespoons chili powder1 tablespoon soy sauce1 cup waterDirectionSauté
together garlic, green bell pepper and onion in oil in a big skillet on moderate heat until softened,
about 5 minutes. Stir in beef and cook until it turns brown. Put the mixture to a slow cooker.Put
water, soy sauce, chili powder, cayenne pepper, chili beans, soup and tomato-vegetable juice
into the slow cooker.Cover and cook on low heat for about 2 hours.Nutrition InformationCalories:
508 calories;Total Fat: 35.1Sodium: 1096Total Carbohydrate: 25.5Cholesterol: 97Protein:
24.625. German Texas ChiliIngredients1/4 cup olive oil4 red onions, chopped6
chipotle peppers in adobo sauce, chopped, or to taste1 pound hot pork sausage (such as
Jimmy Dean®)2 1/2 pounds ground turkey2 (28 ounce) cans crushed tomatoes with juice (such
as Hunt's®)1 (28 ounce) can Italian-style diced tomatoes (such as Hunt's® Diced Tomatoes
with Basil, Garlic and Oregano)1 (12 fluid ounce) can or bottle beer1 tablespoon garlic powder1
1/2 teaspoons kosher salt1 tablespoon ground black pepper3 tablespoons ground cumin1
tablespoon chili powder1/4 cup paprika1/4 cup brown sugar4 cinnamon sticks12 whole
clovesDirectionIn a very large skillet, heat the olive oil over medium heat, cook the chipotle
peppers and onions for about 10 minutes until the onions become translucent. Put turkey and
the hot sausage into the skillet, cook until brown, using a spoon to chop up the meat into
crumbles while cooking, 10 to 15 more minutes. Using a spoon, transfer the meat mixture to a
large slow cooker, getting rid of excess grease. Stir the brown sugar, paprika, chili powder,
cumin, black pepper, kosher salt, garlic powder, beer, Italian-style diced tomatoes and crushed
tomatoes into the meat mixture until combined thoroughly.Using a piece of cheesecloth, wrap
the cloves and cinnamon sticks tightly, then place the bundle into the slow cooker. On low
setting, cook for 6 to 8 hours. Get rid of the cheesecloth bundle before serving.Nutrition
InformationCalories: 402 calories;Cholesterol: 92Protein: 28.1Total Fat: 21.1Sodium: 956Total
Carbohydrate: 2626. Grandma's Slow Cooker Vegetarian ChiliIngredients1 (19
ounce) can black bean soup1 (15 ounce) can kidney beans, rinsed and drained1 (15 ounce) can
garbanzo beans, rinsed and drained1 (16 ounce) can vegetarian baked beans1 (14.5 ounce)
can chopped tomatoes in puree1 (15 ounce) can whole kernel corn, drained1 onion, chopped1
green bell pepper, chopped2 stalks celery, chopped2 cloves garlic, chopped1 tablespoon chili
powder, or to taste1 tablespoon dried parsley1 tablespoon dried oregano1 tablespoon dried
basilDirectionMix together celery, bell pepper, onion, corn, tomatoes, baked beans, garbanzo
beans, kidney beans and black bean soup in a slow cooker. Season with basil, oregano, parsley,
chili powder and garlic. Cook on high setting for a minimum of 2 hours.Nutrition
InformationCalories: 260 calories;Total Fat: 2Sodium: 966Total Carbohydrate: 52.6Cholesterol:
1Protein: 12.427. Hearty Vegan Slow Cooker ChiliIngredients1 tablespoon olive oil1
green bell pepper, chopped1 red bell pepper, chopped1 yellow bell pepper, chopped2 onions,



chopped4 cloves garlic, minced1 (10 ounce) package frozen chopped spinach, thawed and
drained1 cup frozen corn kernels, thawed1 zucchini, chopped1 yellow squash, chopped6
tablespoons chili powder1 tablespoon ground cumin1 tablespoon dried oregano1 tablespoon
dried parsley1/2 teaspoon salt1/2 teaspoon ground black pepper2 (14.5 ounce) cans diced
tomatoes with juice1 (15 ounce) can black beans, rinsed and drained1 (15 ounce) can garbanzo
beans, drained1 (15 ounce) can kidney beans, rinsed and drained2 (6 ounce) cans tomato
paste1 (8 ounce) can tomato sauce, or more if needed1 cup vegetable broth, or more if
neededDirectionIn a big skillet, put olive oil and cook in medium fire; mix in onions and garlics for
8 to 10 minutes until brown. Add red, yellow and green bell peppers. In a slow cooker, transfer
the mixture. Combine corn, yellow squash, cumin, parsley, black pepper, black beans, kidney
beans, spinach, zucchini, chili powder, oregano, salt, tomatoes, tomato paste, tomatoes and
garbanzo beans until thoroughly mixed. Put vegetable broth and tomato sauce over the
mixture.Let vegetables cook in the cooker in low heat for 4 to 5 hours until vegetables are tender.
Adjust the seasoning; add more tomato sauce and vegetable broth if chili is too thick to achieve
preferred thickness. Continue to cook for another 1 to 2 hours until flavors are completely
blended.Nutrition InformationCalories: 134 calories;Total Fat: 2.4Sodium: 617Total
Carbohydrate: 24.8Cholesterol: 0Protein: 6.328. Hidden Valley® Easy Slow Cooker
White Chicken ChiliIngredients1 pound boneless, skinless chicken breasts2 teaspoons Hidden
Valley® Ranch Seasoning1 teaspoon chili powder1 large onion, diced2 (4 ounce) cans canned
diced green chiles2 (15 ounce) cans Great Northern white beans, drained and rinsed3 cups
chicken broth1/2 cup heavy cream (optional)Fresh cilantro (optional)Canned corn
(optional)Shredded Cheddar cheese (optional)Sour cream (optional)Diced avocados
(optional)DirectionIn the pot of a slow cooker, place chicken breasts. Dust in the chili powder
and Hidden Valley(R) Ranch Seasoning mix. Put the chicken broth, beans, green chiles (with
liquid) and onion on top. Combine and put cover. Cook for 3 to 4 hours on high heat or for 6 to 8
hours on low.Take chicken out, shred, and put back to the slow cooker. If wished for creamy
white chicken chili, mix in heavy cream and cook till slightly thickened and just warmed through
on high heat. Put preferred garnishes on top and serve warm.Nutrition InformationCalories: 573
calories;Cholesterol: 115Protein: 42.9Total Fat: 20.4Sodium: 1672Total Carbohydrate: 56.429.
Homemade ChiliIngredients2 tablespoons olive oil1 large onion, chopped2 cloves
garlic, minced, or more to taste2 pounds lean ground beef2 (16 ounce) cans kidney beans,
rinsed and drained1 (28 ounce) can diced tomatoes1 (15 ounce) can tomato puree1 cup water1
(4 ounce) can chopped green chile peppers2 tablespoons mild chili powder2 teaspoons salt2
teaspoons ground cumin1 teaspoon ground black pepperDirectionIn a big skillet, heat oil on
moderate low heat. Put in garlic and onion, then cook and stir for 5 minutes, until onion is
translucent. Put in ground beef, then cook and stir for 8 to 10 minutes until browned.Move beef
mixture to a 6-qt. slow cooker. Stir in black pepper, cumin, salt, chili powder, green chili peppers,
water, tomato puree, diced tomatoes and kidney beans.Cook on low setting for 4-6 hours until
flavors blend.Nutrition InformationCalories: 274 calories;Total Fat: 13.3Sodium: 959Total



Carbohydrate: 19.6Cholesterol: 46Protein: 18.830. It's Chili By George!!Ingredients2
pounds lean ground beef1 (46 fluid ounce) can tomato juice1 (29 ounce) can tomato sauce1 (15
ounce) can kidney beans, drained and rinsed1 (15 ounce) can pinto beans, drained and rinsed1
1/2 cups chopped onion1/4 cup chopped green bell pepper1/8 teaspoon ground cayenne
pepper1/2 teaspoon white sugar1/2 teaspoon dried oregano1/2 teaspoon ground black pepper1
teaspoon salt1 1/2 teaspoons ground cumin1/4 cup chili powderDirectionIn a large deep skillet
add ground beef. Cook over medium-high heat until evenly brown. Drain and break up the
beef.Add to a large pot over high heat, combine the ground beef, onions, bell pepper, tomato
juice, tomato sauce, kidney beans, pinto beans, cayenne pepper, sugar, cumin, chili powder,
oregano, ground black pepper and salt, bring to a boil then turn heat to low. Simmer for 1 1/2
hours. (Note: If using a slow cooker, add all the ingredients and cook on low for 8 to 10
hours.)Nutrition InformationCalories: 305 calories;Total Fat: 13.7Sodium: 1267Total
Carbohydrate: 25.5Cholesterol: 55Protein: 22.331. Jamie's Pulled Pork
ChiliIngredients2 (10.75 ounce) cans fat-free, low-sodium chicken broth2 cups diced tomatoes1
cup drained and rinsed kidney beans1 large onion, chopped2 tablespoons chili powder2
teaspoons ground cumin1 (2 pound) pork shoulder roast1 (8 ounce) package shredded
Cheddar cheese (such as Kraft®)1 1/4 cups sour creamDirectionIn a slow cooker, mix
tomatoes, cumin, chicken broth, chili powder, kidney beans and onion. Mix pork shoulder in then
place cover on.Let it cook for 10-12 hours on low or 7 hours on high.Take out pork shoulder and
cut meat into shreds; then put back in the slow cooker and stir. Garnish with sour cream and
Cheddar cheese.Nutrition InformationCalories: 396 calories;Sodium: 448Total Carbohydrate:
12.1Cholesterol: 91Protein: 23.4Total Fat: 28.132. Jay's Spicy Slow Cooker Turkey
ChiliIngredients2 pounds ground turkey1 (1.25 ounce) package taco seasoning mix1 yellow
onion, chopped1 (14.5 ounce) can crushed tomatoes, drained1 (15 ounce) can kidney beans,
drained and rinsed1 (10.75 ounce) can condensed tomato soup1/2 (15 ounce) can black beans,
drained and rinsed1/4 cup chili powder3 canned green chile peppers, sliced1 tablespoon diced
peppers from adobo sauce with chipotle peppers, or more to taste2 teaspoons chile-garlic
sauce (such as Sriracha®)1 teaspoon ground black pepper1 teaspoon salt1 teaspoon dried
basil1 teaspoon paprika1 teaspoon cayenne pepperDirectionOver medium-high heat, heat a big
skillet. In hot skillet, cook and mix ground turkey for 5 to 7 minutes till crumbly and browned; let
drain and throw the grease. Into the ground turkey, mix taco seasoning till equally coated.In a
slow cooker, combine cayenne pepper, paprika, basil, salt, black pepper, chili-garlic sauce,
chipotle peppers from adobo sauce, green chili peppers, chili powder, black beans, tomato
soup, kidney beans, crushed tomatoes, onion and seasoned ground turkey.Allow to cook on Low
for 8 to 9 hours or approximately 4 hours on High.Nutrition InformationCalories: 309
calories;Total Fat: 9.9Sodium: 1595Total Carbohydrate: 28.1Cholesterol: 84Protein: 28.933.
Jerre's Black Bean And Pork Tenderloin Slow Cooker ChiliIngredients1 1/2 pounds pork
tenderloin, cut into 2 inch strips1 small onion, coarsely chopped1 small red bell pepper, coarsely
chopped3 (15 ounce) cans black beans1 (16 ounce) jar salsa1/2 cup chicken broth1 teaspoon



dried oregano1 teaspoon ground cumin2 teaspoons chili powderDirectionMix together chili
powder, cumin, oregano, chicken broth, salsa, black beans, red pepper, onion and pork
tenderloin in a slow cooker. Set cooker to low setting and cook for about 8-10 hours.Before
serving, break up pieces of cooked pork to thicken the chili.Nutrition InformationCalories: 245
calories;Total Fat: 2.8Sodium: 1045Total Carbohydrate: 31.9Cholesterol: 37Protein: 2434.
Kas' ChiliIngredients2 pounds ground beef2 green bell peppers, chopped2 onions,
chopped2 (15.25 ounce) cans kidney beans, rinsed and drained1 (15 ounce) can black beans1
(8 ounce) can tomato sauce2 (14.5 ounce) cans diced tomatoes1 tablespoon minced garlic2 1/2
tablespoons chili powder1 1/2 teaspoons paprika1 tablespoon dried oregano1 teaspoon dried
rosemary1 teaspoon ground coriander1 teaspoon garlic powder1 1/2 teaspoons salt2
tablespoons ground cumin1/4 cup chopped fresh cilantro2 bay leavesDirectionPut a big skillet
on moderate high heat. Cook in the hot skillet the ground beef for 7-10 minutes until browned
thoroughly, then drain.In a slow cooker, mix together diced tomatoes, tomato sauce, black
beans, kidney beans, onions, bell peppers and drained beef. Cook on high setting for a half hour.
Stir into the beef mixture the bay leaves, cilantro, cumin, salt, garlic powder, coriander, rosemary,
oregano, paprika, chili powder and garlic. Lower heat to low and cook for 6 1/2 hours
more.Nutrition InformationCalories: 289 calories;Total Fat: 12.1Sodium: 855Total Carbohydrate:
23Cholesterol: 57Protein: 2235. Laura's Quick Slow Cooker Turkey ChiliIngredients1
tablespoon vegetable oil1 pound ground turkey2 (10.75 ounce) cans low sodium tomato soup2
(15 ounce) cans kidney beans, drained1 (15 ounce) can black beans, drained1/2 medium onion,
chopped2 tablespoons chili powder1 teaspoon red pepper flakes1/2 tablespoon garlic
powder1/2 tablespoon ground cumin1 pinch ground black pepper1 pinch ground allspicesalt to
tasteDirectionIn a skillet, heat oil on moderate heat. Put turkey into the skillet and cook until
browned evenly, then drain.Use cooking spray to coat the inside of a slow cooker, then stir in
onion, black beans, kidney beans, tomato soup and turkey. Season with salt, allspice, black
pepper, cumin, garlic powder, red pepper flakes, and chili powder.Cover and cook on high for 4
hours or on low for about 8 hours.Nutrition InformationCalories: 276 calories;Cholesterol:
42Protein: 21.2Total Fat: 7.6Sodium: 547Total Carbohydrate: 32.836. Lauren's
Cincinnati ChiliIngredients2 pounds extra lean ground beef2 onions, finely chopped1 quart
water4 cloves garlic, minced1 teaspoon ground cumin2 teaspoons ground cinnamon1 1/2
teaspoons ground allspice1 1/2 teaspoons ground cloves1 1/2 teaspoons salt2 teaspoons black
pepper1/2 teaspoon cayenne pepper2 tablespoons apple cider vinegar1 tablespoon
Worcestershire sauce2 bay leaves1 (15 ounce) can tomato sauce1/2 ounce unsweetened
baking chocolateDirectionOver medium high heat, cook the onion and beef in a large skillet
while breaking up the beef into small pieces until the meat is no longer pink. Drain the beef and
transfer to a slow cooker or large Dutch oven. Mix in the cayenne pepper, water, Worcestershire
sauce, garlic, cumin, cinnamon, bay leaves, allspice, tomato sauce, cloves, salt, chocolate,
pepper, and cider vinegar. Over medium low heat, let to simmer for about 3 to 5 hours.Nutrition
InformationCalories: 301 calories;Sodium: 808Total Carbohydrate: 11.1Cholesterol: 78Protein:



25.9Total Fat: 17.137. Main Line Chicken ChiliIngredients1 1/2 pounds skinless,
boneless chicken meat, cut into bite-size pieces1 (15 ounce) can kidney beans, drained (retain
half the liquid)1 (15 ounce) can black beans, drained (retain half the liquid)1 large onion,
chopped1 green bell pepper, chopped1 (6 ounce) can tomato paste1 (14.5 ounce) can stewed
tomatoes1/2 cup mango salsa2 tablespoons rice vinegar1 bay leaf1 teaspoon smoked paprika,
or to taste1/2 teaspoon salt1 tablespoon chili powderground black pepper to tasteDirectionInto a
slow cooker add chicken meat, black beans with half their liquid, kidney beans with half their
liquid, green pepper, onion, stewed tomatoes, tomato paste, mango salsa, rice vinegar, bay leaf,
chili powder, smoked paprika, salt and black pepper and stir well to combine. Cook and cover for
1 hour on high setting; stir the chili. Reduce to low heat and cook another 3 to 4 hours.Nutrition
InformationCalories: 212 calories;Sodium: 747Total Carbohydrate: 26Cholesterol: 36Protein:
16.7Total Fat: 5.438. Maverick Moose ChiliIngredients1 pound ground moose1 (28
ounce) can diced tomatoes with green chile peppers2 (15 ounce) cans chili beans, undrained2
(14 ounce) cans kidney beans, rinsed and drained2 (14.5 ounce) cans pinto beans, rinsed and
drained2 (2.25 ounce) cans sliced black olives1 white onion, chopped1 green bell pepper,
chopped1 (1.25 ounce) package chili seasoning mixDirectionIn a big skillet, brown the ground
moose on moderate high heat.Mix in a slow cooker the bell pepper, onion, olives, pinto beans,
kidney beans, chili beans, diced tomatoes and moose, then stir in the chili seasoning. Set the
slow cooker to low setting and cook for 8-12 hours.Nutrition InformationCalories: 241
calories;Sodium: 1309Total Carbohydrate: 39Cholesterol: 19Protein: 18.8Total Fat: 3
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The book by Hazel Wallace has a rating of  5 out of 5.0. 1 people have provided feedback.
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