
  
 
 

 

READ MY LIPS Winning Recipe by Aimee M. of Arizona 

BACON FIRECRACKER TURKEY CHILI 
SERVES: 6 SERVINGS | PREP & COOK TIME: 90 MINUTES 

 
 

 
 

 

INGREDIENTS 

• 1 pound ground turkey 

• 1 can (15 oz) READ® German Potato Salad 

• 1 can (10 oz) Rotel Tomatoes 

• 1 cup chicken broth 

• 1 can (16 oz) kidney beans 

• 1 small onion, diced 

• 1 green pepper, diced 

• 2 cloves garlic minced 

• 1 tablespoon chili powder 

• 1/2 teaspoon Cayenne 

• 1/2 teaspoon Cumin 

• 1/2  teaspoon Oregano 

• 1 teaspoon salt 

• Pepper to taste  

 

 

INSTRUCTIONS 

1. In large saucepan, Brown ground turkey with onions, green pepper and garlic. 



2. Add chili powder, cayenne, cumin, oregano and salt, stir well. 

3. Add Rotel, chicken broth and kidney beans. 

4. Simmer 1 hour over medium-low to medium heat. 

5. With mixer or food processor blend German Potato Salad until smooth. Add to 

chili to thicken and provide bacon flavor. Cook an additional 10 minutes over 

low heat. Stir as needed.  

 

 

FIND IT ONLINE:  
https://www.readsalads.com/bacon-firecracker-turkey-chili/   

 
FIND MORE GREAT RECIPES AT: 
https://www.readsalads.com/recipes/  
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