
BAKED CHILI ON TORTILLA CHIPS FOR SUPER BOWL  
     6+ SERVINGS 
 
In a 6-quart stockpot or Dutch oven, cook until softened over 
medium heat a chopped, large onion and a chopped red or 
green bell pepper in a tablespoon of olive oil flavored with 
a pinch of crushed red pepper, a tablespoon of chili 
powder, and a few grinds of black pepper.  Stir in a pound 
each of ground bison and turkey, as well as 2 minced 
garlic cloves. Add 2 teaspoons ground cumin, another 
tablespoon chili powder, and a teaspoon of ground black 
pepper. Cook, stirring, until meat is browned and nearly done. 
Pour in a 28-ounce can of chopped tomatoes, a 6-ounce can 
of tomato paste, a cup each of red wine and water.  Stir in 
2 tablespoons each Dijon-style mustard  and lemon juice, 
as well as 2 teaspoons dried dill weed and a teaspoon 
each of granulated sugar and kosher salt.   Stir and bring to 
a boil.  Let cook five minutes or so and pour in two cans of 
drained beans such as pintos, black beans, or kidney 
beans.  Let cook 10-15 minutes, stirring occasionally. 
Stir in 1/4 cup chopped Kalamata olives (optional.) Taste 
and adjust seasonings.   Add more chili powder or shake in hot 
sauce if needed. 
 
▪ Meanwhile, preheat oven to 350 degrees Fahrenheit and 

fill a 9-inch x 13-inch rectangular casserole with 
tortilla chips (8 ounces or so) 

▪ Ladle chili generously over all the chips (about six cups) 
and top with about a cup of grated cheddar cheese. 

▪ Bake for about 15 minutes or until cheese is melted to 
your liking.  Serve hot, of course, with milk, which is 
how we ate it in college.  Ok, beer, though I only 
drank beer once in college.  That was enough, you 
see 

 
Dear God, I promise we’ll have grilled white fish the next 
three days. But there is still chili left for lunch.  Love, 
Alyce 
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