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Chicken and Black Bean Chili 
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Ingredients: 

• 1 pound of ground chicken 
• 1 pound of sweet Italian chicken sausage links, casings removed 
• olive oil for cooking 
• 1 large onion, chopped 
• 3 cloves of garlic, finely chopped 
• 1 mini sweet pepper, seeded and chopped (I used a red one) 
• 1 jalapeño pepper, seeded and chopped (leave the seeds in if you want heat 

and spiciness) 
• 1 1/2 tablespoons of chili powder 
• 1 tablespoon of ground cumin 
• 1/2 tablespoon of ancho chili 
• 1/2 tablespoon of smoked paprika 
• 1/2 teaspoon of dried oregano 
• 1 dried bay leaf 
• 2 tablespoons of tomato paste 
• salt and pepper to season 
• 1 cup of beer (I used a Belgian style pale ale) 
• 1 (14.5 ounce) can diced tomatoes 
• 1 (15 ounce) can tomato sauce 
• 1 (15 ounce) can black beans 
• 1 tablespoon of chopped fresh cilantro 
• Garnish (optional): 

shredded cheddar cheese 
sour cream 
fresh cilantro, finely chopped 

Preparation: 

In a large Dutch oven over medium high heat add olive oil, ground chicken and 
chicken sausages.  Crumble and brown meat.  Once cooked, use a slotted spoon to 
transfer meat into a bowl; set aside.  Remove any grease left in the pot, if any. 

Drizzle olive oil and add onions and garlic.  Cook until soften then add peppers (sweet 
and jalapeño).  Add chili powder, cumin, ancho chili, paprika, oregano, bay leaf, 
tomato paste and cooked meat.  Season with salt and pepper.  Stir to combine.  Then 
pour the beer and scrape the bottom of the pot.  Let it bubble and reduce, about 2 
minutes.  Add diced tomatoes, tomato sauce and black beans.  Continue to stir then 
cover and bring to a boil.  Reduce the heat to medium low and leave the lid ajar.  
Simmer for 30-35 minutes.  Discard bay leaf and check for seasoning.  Stir in cilantro.  
Ladle chili into a bowl and garnish with cheese, sour cream and cilantro, if desire. 


