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Jerk Chicken Chili
Serves 6-8
Ingredients

1 TBS olive oil

1 large onion, chopped

1 yellow bell pepper, chopped

Salt and pepper, to taste

3 TBS chili powder

1 ½ tsp dried thyme

1 tsp cinnamon

½ tsp allspice

Shredded meat from 1 large rotisserie chicken

1 quart chicken broth

1-28 oz can stewed tomatoes

1-16 oz can black beans (undrained)

1-16 oz can small white beans (undrained)

2 TBS diced pickled jalapeños
5 cloves garlic, minced

½ cup chopped cilantro

1 oz semisweet chocolate
1. 
Heat oil in a large pot over medium high heat. Add the chopped onions 
and pepper and cook for 5-6 minutes, until softened, seasoning with 
salt and pepper.

2. 
Add the four spices to the pot and stir for 1 minute, until fragrant.

3.
Add the shredded chicken and stir to coat with the spices.

4.
Add the broth, tomatoes, beans and jalapeños. Bring the chili to a boil, 
then partially cover the pot and lower the heat. Simmer for 20 
minutes.

5.
Turn off the heat and stir in garlic, cilantro and chocolate. Taste and 
re-season if needed.

6.
Cover the pot, and let it stand for 10-15 minutes before serving so that 
the flavors blend. Enjoy!






