INGREDIENTS:

1thap 15 mL) alive il

1larga onian, chopped

Toup (250 mL) chopped Sponish chorizo sousoge
b (500 gl lean ground chicken or turkey

2 thsp (30 miL) fine cornmeal [optional

Tesp (3 mll ech dried oregond, smoked paprika

and chipote chll powcer
2 tsp (2 mi) ench soit and pepper
1 vellow pepper, diced
1 small swaet potato, pealed ond diced
1con (28 02/796 mL) diced tomatoas
1con (19 oz/540 mL) mixed beons, droined and rinsed
Toup (250 mL) chicken brath

METHOD:

Unlike Mexican chorizo, Heat oil in @ Dutch oven set over medium heat.
Spu nish chn riIU i Add anion and chariza and cook far 6o 8
dry-cured and gives a mild minutes ar until lightly browned

i
spicy-sweetness to flavourful chili Crumide in chicken and cook, breaking up with
that is also accented with smoky d=poan
pupri]{u and nhiputle pepper. Add yellow pepper, swest potatoes, cornmeal

(if using), oregono, poprika, chill powder, solt

and pepper. Stir well. 5tir in tomotoes, beans
PREP TIME: 15 MIN  C and broth. Bring to a boil. Simmer for

TOTAL TIME: 75 MIM  YIELD: 6-B SERVINGS 45 minutes or until thickened

i ﬂF Commedl halps to thickan tha chik

burt it con be omitted

PAIR WITH:
LEZ3 TEMPRANILLD
SHIRAZ

<




