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Turkey Chili
Ingredients
· 2 lbs. ground turkey

· 1 large onion, chopped

· 1 red bell pepper, chopped

· 14-oz. can black beans, rinsed and drained

· 14½-oz can diced tomatoes (Red Gold makes a hot version if you want to make it spicier)
· 2 cups chicken broth  or 1 14-oz. can chicken broth
· 4-oz. can green chile peppers, chopped

· 2 tsp. chili powder

· 2 cloves garlic, minced

· 1 tsp. ground cumin

· 1 tsp. dried oregano

· 1/4 cup sour cream

· 1/4 to 1/2 cup chopped cilantro
Accompaniments

Avocado

Lime wedges

Mexican cheese

Sour cream

Tortilla chips
Directions

Sauté the onion and red pepper in vegetable oil in a large pot, stirring frequently, for 8 to 10 minutes.  Add garlic and cook briefly.  Add turkey and cook until no longer pink.  Break up turkey as it cooks.  Add the beans, tomatoes (with juice), chicken broth, chile peppers, chili powder, cumin, and oregano and simmer for 20 minutes.  

Let cool a bit, then stir in the cilantro and sour cream.  Otherwise, serve the sour cream on the side as a topping along with the avocado, lime wedges, and Mexican cheese.
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