
Make it Your Way Chili 

I found this in a vegetarian cookbook, tweaked it and added the meat, but you can eliminate the meat 

and have a tasty, hearty veggie chili. This is a very flexible recipe—add more or less or different kinds of 

beans, peppers, etc. to your taste or to stretch it. I never make it the same way twice.

1 lb ground beef  

2 15-oz cans Brooks Chili Hot beans 

1 15-oz can black beans (drained) 

1 15-oz can garbanzo beans (drained) 

1 small onion, finely chopped 

1 15-oz can diced tomatoes 

1 15-oz can tomato sauce 

1 tbl. spoon Chili powder 

1 tbl. spoon brown sugar 

1 ounce bittersweet chocolate 

Spray crock pot with PAM. Break up ground beef and place in bottom of crock pot. Add chopped onion, 

then chili powder. Dump in all of the beans, tomatoes and tomato sauce. Sprinkle brown sugar on top 

and cook on high for 4-6 hours. Before serving, add 1 ounce bittersweet chocolate (shaved or powder) 

and stir thoroughly. If it’s too thick, add tomato sauce, water or beef bouillon. If it’s too thin, add beans 

or tomato paste. Serve with crackers, cheese, sour cream or your favorite toppings. 

 

White Chicken Chili 

A nice alternative to a red chili, you can make this spicier with peppers. It’s great over biscuits, too. 

3 large boneless, skinless chicken breasts 

2 15-oz cans Great Northern beans (drained) 

1 15-oz can garbanzo beans (drained) 

1 large jar (15 oz) green chili sauce 

1 tbl spoon chili powder 

8 oz. shredded Monterey Jack cheese

Spray crock pot with PAM. Place whole chicken breasts in bottom of crock pot. (It will shred easily when 

it’s cooked) Add beans, chili powder, green chili sauce and Monterey Jack cheese. Cook on high 4-6 

hours, or low 8 hours. Stir with fork, making sure chicken is shredded and distributed evenly before 

serving. 

 

Italian Beef 
Makes yummy sandwiches and can be doubled to feed a crowd. Watch for chuck roast on sale. 
 

3 lb chuck roast 

3 1-oz packets Italian salad dressing mix 

1 cup water 

1 jar pepperoncini  

buns 

provolone cheese

Spray crock pot with PAM. Trim beef and add to bottom of crock. Sprinkle seasoning packets on top of 

beef, add water and juice from pepperoncini jar. Cook on high 6 hours, shred meat, add the peppers. 

Cook until heated through, about 30 minutes. Serve on buns with provolone cheese.

  


