
HATTIE’S FAMOUS HOMEMADE CHILI I SERVES 6-8 
Ingredients:              
1 pound ground turkey      4 bell peppers (green, red, yellow and orange)   

1 pound lean ground beef     
 1 medium can mushroom with stems and pieces   

2 packages sausage: 1 regular and 1 hot, optional  1 can of red beans or kidney 
beans, optional 

1 (6 oz.) can of tomato paste      4 tablespoons sea salt  

1 (4 oz.) box of chili powder     1 /3 cup of raw brown sugar  

4 tablespoons garlic powder     ¼ cup of maple syrup  

1 teaspoon of black pepper     1 /3 cup apple cider vinegar  

1 (32 oz.) bottle of ketchup (sugar-free)    2 to 4 cups water  

2 (28 oz.) cans of whole peeled tomatoes (Blended)  1 /3 cup olive oil  

2 medium sweet onion, diced     2 large onions, diced  

Preparation:              
1.  Place the diced bell peppers (red, green, yellow & orange) in 2 small bowls. 

2.  In a blender, blend the whole peeled tomatoes for about 2 minutes. 

Instructions:                            
1.  In a large pot over medium-high heat, saute the ground lean beef and ground turkey in olive 
oil. Cook until the meat is no longer pink. 

2.  Stir, 1 onion, 1 sweet onion, half of all four of the bell peppers (the other half of these 
ingredients will be added to the chili later). 

3.  Stir in the box of chili powder and tomato paste. 

4.  Stir in sea salt, black pepper, and garlic powder. Cook for 8 minutes, stirring constantly from 
the bottom. 

5.  Add the blended whole peeled tomatoes and the can of mushroom with stems and pieces, 
optional. Stir together thoroughly. 

6.  Add the ketchup, the apple cider vinegar; brown sugar, maple syrup, the other half of the bell 
peppers, and 1 large onion and 1 sweet onion. 

7.  Stir in 2 to 4 cups water, depending on desired thickness. Taste for the addition of 
ingredients, such as salt, sugar, garlic, vinegar, chili powder. 

8.  Reduce stove to medium-heat and let chili cook slowly covered for 15 minutes. Stir often. 
Reduce stove to low heat and let chili simmer covered for another 10 minutes. 

9.  Turn off the stove and stir. Allow the chili to sit and cool for 30 minutes before serving. 

NOTE: Whether you are making the Hattie's Three Meats Chili (ground beef, ground Turkey and/or 
regular and hot sausage) or using only one meat, you will use the same other ingredients above and the 
same Instructions below. Just use double the meat when using only one type of meat.  



HATTIE’S FAMOUS HOMEMADE CHILI I     (CONT.) 
 

Other versions of my chili: With The Other Two Meats and Vegetarian Chili  

Ground Turkey Version: All Ingredients are the same, except add 1 teaspoon of poultry 
seasoning and   1 /2 teaspoon of celery seeds into the ground turkey as you are sauteing it. 
Then, follow instructions above.  

Hot Sausage Version: All ingredients are the same, except add 1 teaspoon of sage in meat as 
it is cooking. 

Vegetarian Version: All the ingredients are the same, except don't add any meat and double 
the amount of the onions and green peppers. Place ½ cup of shredded carrots, ½ cup of 
chopped broccoli, and ½ cup of chopped cauliflower and saute together. Feel free to add other 
vegetables you desire, as well in your all-vegetable chili, including various beans.  

This chili can be served in a bowl as a meal with a salad and garlic butter toasted bread. Put 
toppings on the chili (optional). Make enough for freezing or for other uses later.  

Other ways my family eats my chili: Over hot dogs to make chili dogs, over spaghetti, Sloppy 
Joe on buns, on open faced hamburger buns with melted cheese. As I mentioned earlier, the 
chili freezes well. Therefore, I usually make a big batch for my family to take some home to eat 
later or freeze the rest for another cold and rainy day. 

 


