
 

 

 

 

 

Healthy Children, Healthy Family 
Tasty Turkey Chili 

 
Makes: 12 servings of ½ cup each 
Preparation time: 45 minutes 
Ingredients: 
1 ½ lbs of ground turkey 

½ tsp garlic powder 

½ tsp chili powder or cayenne 

½ tsp black pepper  

½ tsp dried parsley 

½ tsp salt 

½ tsp cumin 

2 tsp olive oil 

3 medium yellow bell peppers, in 
strips 

2 medium red bell peppers, in strips 

1 red onion, chopped 

8 oz can of tomato sauce 

3 sprigs of cilantro, chopped 

4 lemons, in slices 

Instructions: 
1) Heat 1 tsp oil in large frying pan. 
Add turkey and all seasonings. 
Brown turkey and remove from pan. 

2) Heat 1 tsp oil in the pan. Stir fry 
onion until tender. Add peppers and 
cook 2-3 minutes. 

3) Add tomato sauce and turkey to 
peppers and onions. Stir in ½ cup 
water. Simmer for 20 minutes.  

4) Serve with brown rice. Add lemon 
slices and cilantro.  
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Copyright©2016 Regents of the University of California. Please cite accordingly.  This material is based 
upon work that is supported by the National Institute of Food and Agriculture, U.S. Department of 
Agriculture, under award number 2011-68001-30167 and Project CA-D*-NTR-2117-H . 
 

From the home of Judith Martinez 

 


