
Best Ever Slow Cooker Chilli 

 

Chilli is one of those one pot wonders that I just love but sometimes, time restraints just don’t 
allow to cook it in time for dinner without giving all those beautiful flavours and seasonings 
time to meld into one phenomenal taste sensation.  Its times like that when this Best Ever Slow 
Cooker Chilli really shines.  Toss all the ingredients into your crock pot/slow cooker, give it a mix 
to combine, put the cover on, set the temperature and walk away. And when you walk in 
through the door after a long day, the aroma welcomes you home.... 

 

Ingredients: 

2 lbs. lean ground beef 

1 large onion, chopped 

2 stalks celery, finely chopped 

1 red pepper, chopped 

1 green pepper, chopped 

2 c. fresh mushrooms, sliced 

2 cloves garlic, minced 

1 Serrano chilli, seeds and membrane removed, finely minced (optional) 

1 x 28 oz. can of no salt added diced tomatoes, undrained 

1 x 15 oz. no salt added tomato sauce 

1 x 5.5 oz. tomato paste 

1 x 16 oz. can of red kidney beans, drained 

½ - ¾ c. no salt added beef broth 

2 Tbsp. chilli powder 

1 and ½ tsp ground cumin 

½ tsp salt 

½ tsp pepper 
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In a large non-stick skillet, brown ground beef over medium high heat. Add to 4-5 qt. Slow 
cooker.  Add onion, peppers, mushrooms, celery, garlic and Serrano chilli – stir to combine. Add 
diced tomatoes, tomato sauce, tomato paste and kidney beans. Stir to combine. Add enough no 
salt added beef broth just to cover all ingredients. (It may seem a wetter consistency than you 
like your chilli, but most of the liquid will evaporate over the 6-8 hours). Season with chillii 
powder, ground cumin, salt and pepper.  Cover and cook on low for 6-8 hours. Serve with warm 
rolls and sour cream and shredded cheese to garnish.  
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