
This recipe © Katherine Peeples / Mon Petite Cuisine 

http://monpetitecuisine.wordpress.com/ 

 

Buckshot Chicken Chili (makes about 6 servings) 
 

A tribute to Natty Greene’s, my local brewery, but any amber or dark beer would do nicely here. 

Experiment with different beers – each one will change the flavor of the finished product just 

slightly and you may find you prefer “Guinness” chicken chili instead! Also, to make it 

vegetarian, cut out the chicken/turkey and put in any vegetables that are slow to cook: carrots, 

peppers, celery, potatoes, etc or add a variety of beans. Also good to have on hand when making 

chili – extra chicken (or veggie) broth and all-purpose or masa flour to thicken or thin the stew as 

needed. 

 

I’m never too cautious with measurements for chili, so these are approximate. 

1 lb lean ground chicken 

1 lb lean ground turkey 

1 med. – large yellow onion, diced 

4 med. – large garlic cloves, minced 

1/8 tsp (or less) shaved fresh ginger 

2 cups chicken or veggie broth 

1 ½ bottles of amber or dark beer (24 oz total) 

1 can (28 oz) crushed tomatoes 

2 cans (15 oz each) dark red kidney beans (rinsed) 

1 oz (1 square) unsweetened baker’s chocolate 

2 tblsp dark brown sugar (you may need more to adjust the spice heat later)  

Olive oil  

 

Spices – to taste, but I always use ALL of the following: 

Bay leaf (1 large or 2-3 smaller) 

Cayenne pepper 

Red pepper flakes 

Chili powder (lots) 

Salt 

Ground black pepper 

Cumin 

Ground cinnamon 

 

 

In a large sauté pan on med-high heat, add about 3 tsp of olive oil, then add meat. Stir 

constantly to break up. When meat is lightly browned, add another tsp of oil or broth (if 

needed) and then add onions. Stir. Add 1 tblsp chili powder and a dusting of cayenne 
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pepper and continue to mix. When onions are almost translucent, add garlic and ginger 

and cook for another 30 seconds (no more than a minute). 

 

Move mixture into 6-qt or larger slow cooker. Turn cooker on high heat. Add broth and 

stir. Add beer. When foam subsides, add bay leaf, additional tblsp of chili powder and 

about 1 tsp each of black pepper & cumin, and about ½ tsp each of red pepper flakes 

and ground cinnamon. At this point, adding more chili powder will make a smokier 

flavor, adding red/black/cayenne pepper will add heat. Remember that “heat” will 

intensify some during the cooking process. 

 

Allow mixture to simmer for about half an hour uncovered. Then add tomatoes and 

simmer for another half an hour uncovered. Add brown sugar and mix in, then add 

chocolate. Stir every few minutes to make sure sugar & chocolate melt evenly in the 

stew. When melted, add a pinch of salt, stir, cover and leave alone for at least an hour 

but up to two hours. 

 

TASTE and adjust for heat and thickness. If you prefer thicker chili, mix in small 

amounts (teaspoons) of flour at a time; for thinner chili, do the same with broth or 

water. You can also add water or small amounts of additional brown sugar and/or flour 

to take the heat down.  

 

Add beans and stir in thoroughly. Cook, covered, for another hour.  

 

Serve chili with bread and cheddar cheese (a must!) and/or chopped scallions and/or 

sour cream. 

  

 


