
2019 Chili Descriptions 
 

Chili #1 – White Bean Chicken Chili 

This simmering pot of chili you’re about to enjoy is a one-pot wonder.  White beans, oven-roasted 
chicken, medium spiced salsa, and a variety of cheeses bring this delicious dish to life! 

Chili #2 – Cinnamon Coke Chili 

A fall-flavored, slightly sweet, slightly spicy traditional chili. 

Chili #3 – The Only Chili My 5 Year Old Will Eat! 

A deliciously mild chili that can be dressed up with little to no hassle!  Try it with a bit of lime juice, 
some cheese and some tortilla chips for a yummy twist. 

Chili #4 – Ancho Mama’s Chili 

Hearty, slightly smoky chili with chunky ground beef.  Secret blend of spices, with Ancho chili-based 
sauce and mixed beans. 

Chili #5 – The Bucket List Chili 

A delightful chili complete with ground beef, Food of the Gods (aka Bacon), Onion, 4 bean medley, 
mild jalapenos, tomatoes and spices. 

Chili #6 – Sweet N Sassy Pot O’ Beans 

A comforting blend of beans, meats and spices – with a hint of green chili peppers! 

Chili #7 – Thanksgiving In Your Mouth (without all the relatives) 

Turkey and black bean chili with a little fire! 

Chili #8 – Alarm 54 Chili 

A hearty chili with a KICK!  Made with 5 types of peppers (from sweet to spicy) and ground beef, 4 
types of beans and BEER! 

Chili #9 – Pork Chili Verde 

An award-winning twist on a traditional chili with mouthwatering garnishments that will keep you 
coming back for more! 

Chili #10 – “Impossible” Santa Fe Chipotle Chili 

This chili brings together flavors of the southwest with autumnal staples to cerate a totally unique 
chili experience!  The chef’s distinctive blend of flavors balances the heat of traditional chili with the 

sweetness of autumn classics.  Flavors include adobo peppers, tomato, butternut squash, carrot, 
black beans, cinnamon, chipotle and cumin. 

 

 


