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Crock Pot 
Venison 
Chili
 
Ingredients
1-1/2 lbs ground venison

1 (15 ounce) can dark red kidney 

   beans

1 (15 ounce) can light red kidney 

   beans

1-1/2 cups chunky salsa  

1 (16 ounce) can tomato sauce

2 tbsp chili powder

3/4 cup onion, chopped

1 cup frozen corn, thawed and 

   drained

2 tbsp A-1® Steak Sauce

1/4 tsp Tabasco® sauce

1/4 green bell pepper, chopped

2 bay leaves

Serves 8 

Directions: Brown venison but 

leave a little pink to keep venison 

from getting tough, since it's 

so lean. Add all remaining 

ingredients to crock pot. Cook 

on low for 5 – 6 hours or on high 

for 3 – 4 hours. Before serving, 

top with shredded cheddar or 

Mexican cheese. 

Note: You can substitute venison 

for ground beef or ground turkey.

Source: Ashleigh B., Food.com
Website: http://www.food.com/recipe/
crock-pot-venison-chili-395724
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