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The Best Kid Friendly Chili Recipe 

What you need: 
1/2 cup of fresh or frozen diced onion 
1/2 cup of diced fresh or frozen green bell pepper
1 pound of ground beef 
2 – 28oz cans of diced tomatoes
1 – 15 oz can of kidney beans in sauce (alternately
you can use pinto beans with a little extra sprinkle of
the spices below)
1 cup Frozen corn
1 tbsp chili powder
1 teaspoon cumin
Sprinkle of garlic powder
1 teaspoon oregano

Optional: Serve with tortilla chips and shredded cheddar
cheese

What to do: 
In large soup pot, cook the ground beef on medium heat until browned

throughout.

1.

Add onions and green peppers to the meat, cook until your vegetables are

cooked through (about 5 minutes). 

2.

Add the diced tomatoes, kidney beans, frozen corn, and seasonings. Cook

until heated completely. Let simmer for at least 20 minutes. 

3.

Serve with tortilla chips on the side and a sprinkle of cheddar shredded

cheese on top.

4.

A child friendly chili recipe that is quick, easy, and delicious for a cold-weather
meal. This chili is a favorite for children


