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This document contains the recipes for all eight entries in the 2016 
Wilson County Master Gardener Association Annual Chili Competition 
held Tuesday, 2 February 2016. Thank you to all of our competitors, Gary 
Stein, Robert Hamilton, Sandra Daum, Jan Whitaker, Karla Clark, Beth 
Wallis, David Bates and Barbara Martinez. And congratulations to Robert 
Hamilton for his prize-winning Pizza Chili, recipe #2 in this collection. 

8 Scrumptious 
Chili Recipes         

---                                                                                                                                                                
Try Them All 



Gary's Tennessee Squire Chili              2016 Cook-off contestant #1 

courtesy of Gary Stein 
2 February 2016 

Ingredients: 

 2 # ground sirloin: 93% lean, 7% fat 

 1 # hot Italian turkey sausage 

 2-18 oz. cans of diced tomatoes 

 2-15 oz. cans of dark red kidney beans 

 1 large green bell pepper - diced 

 1 large red bell pepper - diced 

 1 large sweet onion - diced 

 ½ cup chili powder 

 4 Tbsp. olive oil 

 1 Tbsp. cayenne powder 

 1 Tbsp. salt and black pepper 

 ¼ cup flour (to thicken as needed) 

 1 dried chipotle pepper with seeds (or without seeds for less heat) 

 1 dried cayenne pepper with seeds (or without seeds for less heat) 

 1 dried Serrano pepper with seeds (or without seeds for less heat) 

 ½ cup Jack Daniels Whiskey - ¼ cup in the pot and ¼ cup in the cook!  

 

Directions: 

1. Into a large 10 qt. pot or larger put 4 Tbsp. of olive oil. Heat on Medium. When hot, add 
¼ of the diced onion and cook until soft. Add the 2# of ground sirloin and cook in the oil 
and onions until brown, then DRAIN.  

2. Cook 1# of sausage in separate pan until mostly cooked - no pink on the outside - slice 
into ¼ " slices and DRAIN. Then add to the pot with the sirloin.  

3. Dice up fresh peppers and the rest of the onion (large ½ " pieces) and add to the pot.  
4. Add the two cans of diced tomatoes. 
5. Rinse and drain the two cans of kidney beans and add to the pot. 
6. On Medium heat, add the chili powder, cayenne powder, salt, pepper, and the three 

dried hot peppers with seeds (option: use all three but remove the seeds, and inside 
membranes for less heat). 

7. Add Jack Daniels. ¼ cup in the pot and celebrate with the remaining ¼ cup to the cook.  
8. Cook on low heat for 24 hours or transfer to crock pot for overnight slow cooking.  Stir, 

Stir, Stir!! 

Cook's Note:  If the chili is not thick enough, you can add the ¼ cup of flour, stirring in slowly. If 
the Chili is too thick, add some water or beer to thin it out.  



Pizza Chili  ( 1st Place Winner )                     2016 Cook-off contestant #2 

                                                                         courtesy of Robert Hamilton 
2 February 2016 

Ingredients: 

 2 pounds ground beef 

 1 pound bulk hot Italian sausage 

 1 large onion, chopped 

 1 large green pepper, chopped 

 4 garlic cloves, minced 

 1 jar (16 ounces) salsa 

 1 can (16 ounces) hot chili beans, undrained 

 1 can (16 ounces) kidney beans, rinsed and drained 

 1 can (12 ounces) pizza sauce 

 1 package (8 ounces) sliced pepperoni, halved 

 1 cup water 

 2 teaspoons chili powder 

 1/2 teaspoon salt 

 1/2 teaspoon pepper 

 3 cups (12 ounces) shredded part-skim mozzarella cheese 

Directions: 

1. In a Dutch oven, cook the beef, sausage, onion, green pepper and garlic over medium 

heat until meat is no longer pink; drain. 

 

2. Stir in the salsa, beans, pizza sauce, pepperoni, water, chili powder, salt and pepper. 

Bring to a boil. Reduce heat; cover and simmer for 20 minutes or until heated through. 

Sprinkle servings with cheese. 

Freeze option: Before adding cheese, cool chili. Freeze chili in freezer containers. To 

use, partially thaw in refrigerator overnight. Heat through in a saucepan, stirring  

occasionally and adding a little water if necessary. Sprinkle each serving with cheese- 

Yield: servings (3 quarts). 

Nutritional Facts 

1 cup chili with 1/4 cup cheese equals 464 calories, 28 g fat (11 g saturated fat),  

94 mg cholesterol, 1,240 mg sodium, 21 g carbohydrate, 5 g fiber,33 g protein. 



Chili (her Dad's recipe)                           2016 Cook-off contestant #3 

courtesy of Sandra Daum 
2 February 2016 

 

Ingredients: 

 Hamburger meat, drain 

 Chili beans 

 Diced tomatoes, and crushed-tomatoes 

 Chili powder 

 

Directions: 

Make it with love. 

  



Chili                                                                                               2016 Cook-off contestant #4 

courtesy of Jan Whitaker 
2 February 2016 

Ingredients: 

 3 boneless chicken breasts 

 3 (10 oz) cans salsa verde 

 1 can corn, drained 

 1 can black beans, drained 

 1 can petite diced tomatoes, drained 

 1 onion, chopped 

 1 bell pepper, chopped 

 2 tsp chili powder 

 1 tsp cumin 

 red pepper flakes, to taste 

 
Directions: 

1. In crock pot layer one can salsa verde, chicken breasts, second can of salsa verde.   
Cook until chicken is tender, remove breasts and shred with fork, then return to crock 
pot.  
 

2. In skillet sautee onion and bell pepper, season with salt and pepper.  Add chili powder 
and cumin to this mixture and stir until completely coated.  Then add corn, black beans, 
tomatoes and third can of salsa verde.   
 

3. Cook 15/20 minutes.  Add mixture to crock pot.  Stir and cook on low at least an hour.  



Vegetarian Chili                                                                   2016 Cook-off contestant #5 

courtesy of Karla Clark 
2 February 2016 

Ingredients: 

 1/3 cup olive oil 

 2 cups finely chopped onions 

 3/4 cup chopped celery 

 1 cup chopped green peppers 

 1 cup chopped carrots 

 1 Tbsp minced garlic 

 2 cups chopped mushrooms (or canned) 

 1/4 tsp crushed red pepper (or cayenne) 

 1 Tbsp ground cumin 

 3/4 tsp dried basil 

 2 Tbsp chili powder 

 3/4 tsp dried oregano 

 2 tsp sage (or omit) 

  1/4 tsp pepper 

 2 cups tomato juice (or sauce) 

 3/4 cup bulgur wheat 

 2 cups chopped tomatoes (or canned stewed) 

 2 cups (one 20 oz. can) undrained kidney beans 

 1/4 tsp Tabasco 

 2 Tbsp lemon juice 

 3 Tbsp tomato paste 

 1 Tbsp Worcestershire sauce 

 1/4 cup dry red wine (or white) 

 2 Tbsp chopped canned green chilies 
 

Directions: 

Heat olive oil in a large skillet over high heat. Add onions, celery, green peppers, carrots, 
garlic, mushrooms, spices, salt and pepper. Cook stirring for 1 to 2 minutes, then add 
remaining ingredients. Bring to a boil, stirring. Reduce heat, and simmer 20 minutes 
uncovered. If too thick, thin with tomato juice. 

Can be made and served within the hour!  Makes 1.75 quarts   



Chili “Soup”                                                                                 2016 Cook-off contestant #6 

                                                                         courtesy of Beth Wallis 
2 February 2016 

Ingredients: 

 Ground beef 

 Medium onion (chopped) 

 1 large can tomato juice 

 1 can Rotel tomatoes 

 1 can seasoned black beans 

 1 can chili beans 

 1 can pinto beans 

 1 can whole kernel corn (drained) 

 1 pkg. chili seasoning mix 

 1 pkg. Hidden Valley Ranch dry dressing mix (spicy version) 

 1 tablespoon minced garlic 

 

Directions: 

1. Brown onion & ground beef together, add to other items in large pot.  

 

2. Mix & simmer on low heat 1-2 hours. 

  



Santa Fe Chili                                                                       2016 Cook-off contestant #7 

courtesy of David Bates 
2 February 2016 

 

Ingredients: 

 2 lbs ground chuck (brown & drain) 

 1 cup chopped onions (sautéed) 

 2 cans Shoe Peg Corn 

 3 cans  Black Beans 

 1 cans Kidney Beans 

 2 cans Ro-Tel diced tomatoes 

 1 large can crushed tomatoes 

 Garlic powder, salt, black pepper and ground red pepper (add to taste). 

 2 dry Taco seasoning mix 

 2 pkg. Hidden Valley Ranch Dressing (Dry Mix) 

 

Directions: 

Cook hamburger and drain grease, add onions to hamburger and cook until sautéed.  
Add remaining ingredients (can items undrained) in large pot or crock pot.  Simmer in 
soup pot 1 hour……… crock pot 3-4 hours.  Serve with/following:  Fritos, Tostitos, sour 
cream, shredded cheddar cheese. 

  



Pool's Brew Chili                                                               2016 Cook-off contestant #8 

courtesy of Barbara Martinez 
2 February 2016 

Received the recipe from a friend, a former Terlingua World Champion (1996 & 1998) 

Brown 2 1/2 to 2 3/4 pounds lean meat in 2 tablespoons of Crisco for 20-25 minutes until all red 
is gone from meat. 

First Dump - start at 11:30 AM 
 1 can Swanson beef broth 
 2 Tbsp. paprika 
 1 chicken bouillon cube 
 2 beef bouillon cubes 
 1 tsp. garlic powder 
 1 Tbsp. chili powder  
 1/2 tsp. cayenne red pepper 
 Float 3 jalapenos in pot - slice holes in them 
 Float 2 pitted prunes in pot 

Second Dump - 12:30 PM 
 2 tsp. cumin 
 2 Tbsp. chili powder 
 1/4 tsp. salt 
 1/4 tsp. cayenne red pepper 
 8 oz. Hunts tomato sauce 
 Take jalapenos out, squeezed juice from 1 pepper into the pot, careful not to add seeds! 
 Take prunes out 
 1 can chopped tomatoes - do not use for competition 
 1 can red kidney beans - do not use for competition 
 1 can black beans - do not use for competition 

Third Dump - 1:30 PM 
 2 Tbsp. chili powder   
 1 tsp. cumin 
 1/4 tsp. salt 
 1/4 tsp. garlic powder 
 1/4 tsp. cayenne red pepper 
 1 tsp. onion powder 

Final Dump - 1:50 PM 
 1/4 tsp. salt 
 1/4 tsp. cayenne red pepper 
 1-1/4 tsp. cumin 
 1 Tbsp. chili powder 



The spices can be adjusted to taste. Competition Chili has no "floaties", pieces that can be 
identified. It should consist of a red sauce and meat. I violated the recipe with the addition of 
beans and chopped tomatoes but my family likes it that way. I use ground or chili ground meat. 
Competition Chili is cubed into uniform 1/4 inch cubes with all gristle and fat cut out! My friend 
also told me that Chili needs to be adjusted to the region it is being cooked. What works in 
Texas will not win in Michigan. Most spices were always bought fresh from Pendery's in Fort 
Worth. www.penderys.com 

We visited the World Chili Championship cookout in Terlingua twice, I was Judge once. It is an 
unbelievable sight to see a tent city in the middle of the desert full of slightly insane people. 

 


