Turkey Chilli 
Ingredients 
· 1 tbsp olive oil 
· 1 ¼ lbs ground turkey 
· 1 onion chopped 
· 3 garlic cloves chopped 
· ½ tsp cinnamon 
· 1 tbsp cumin 
· 1 28 oz can of diced tomatoes with juice 
· 2 ½ cups chicken stock 
· 2 cups diced sweet potatoes 
· 1 can black beans rinsed 
· Salt and pepper
· [bookmark: _GoBack]Shredded Cheese for serving 

1. Put a swirl of olive oil in a pan and brown turkey until cooked. Remove and set aside 
2. Brown onion and garlic in another tsp of olive oil until done. 
3. Add turkey back to pot with onions and add spices. Stir and cook for one minute. 
4. Add tomatoes and juices, chicken stock, beans and sweet potatoes 
5. Bring to a simmer and cook for about 10 minutes or until potatoes are softened
6. Salt and pepper to taste
7. Top with cheese and serve hot. 



