
ALL YOU DO:
1.	Spray a stockpot with nonstick cooking spray, place turkey, onions and 

bell peppers in stockpot. Cook and stir over medium heat until turkey is 

browned and cooked through (165 degrees) and vegetables are tender. Add 

chili seasoning mix and tomato paste. Cook and stir for 1 minute.

2.	Transfer turkey mixture to a 3-1/2-to-4-quart slow cooker. Add crushed 

tomatoes, beans, and tomato sauce. Stir to combine. Cover and cook on 

LOW heat for 6 hours or HIGH heat for 3 hours. Serves 8.

ALL YOU NEED:
•	 1¼ lb. 99%-lean ground turkey breast
•	 1 cup Hy-Vee Short Cuts chopped onion
•	 1 cup Hy-Vee Short Cuts chopped 

red bell pepper
•	 1 cup Hy-Vee Short Cuts chopped 

green bell pepper
•	 1 (1-oz.) packet Hy-Vee chili seasoning mix
•	 1 Tbsp. no-salt-added tomato paste
•	 1 (28-oz.) can no-salt- added crushed 

tomatoes, undrained
•	 1 (15-oz.) can Hy-Vee no-salt-added dark red 

kidney beans, rinsed and drained
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Sign up at Hy-VeeKidsFit.com. 


