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Shine
PREP TIME: 15 minutes • COOK TIME: 8 hours • SERVINGS: 8

INGREDIENTS
•  1 pound lean ground turkey

• ¾ cup diced onion

• ¾ cup diced celery

• ¾ cup diced green bell pepper

• 2 cloves garlic, minced

• 2 10.75-ounce cans low-sodium tomato puree

•  1 15-ounce can kidney beans,  
drained and rinsed

•  1 15-ounce can cannellini beans,  
drained and rinsed

• ½ tablespoon chili powder

• ½ teaspoon dried parsley

• ¾ teaspoon dried basil

• ¾ teaspoon dried oregano

• ¼ teaspoon ground black pepper

• ⅛ teaspoon hot pepper sauce

INSTRUCTIONS
Place turkey in a skillet over medium heat and cook until 
evenly brown. Drain grease.

Place the turkey in a slow cooker and mix onion, celery, 
green bell pepper, garlic, tomato puree, kidney beans 
and cannellini beans. Season with chili powder, parsley, 
basil, oregano, black pepper and hot pepper sauce.

Cover and cook 8 hours on low.

NUTRITION INFORMATION
Each serving contains about 201 calories; 4.5 g total fat; 
31 g carbohydrate; 40 mg cholesterol; 8 g dietary fiber; 
285 mg sodium.

Slow Cooker Chili
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