Deep Dish Turkey Chili Pie
This won a $25,000 chili recipe contest in 1988, by Rosalinda De Leon

Servings: 12

FILLING:
2 tablespoons vegetable oil
1 cup red onion, diced
1 cup red pepper, diced
1 jalapeño pepper, finely chopped
3 cloves garlic, finely chopped
1 teaspoon parsley flakes, or 3x as much fresh
parsley
2 pounds ground turkey
3 tablespoons chili powder
2 tablespoons paprika
1 teaspoon ground cumin, cumin seeds, oregano
and salt
1 bay leaf
1/4 teaspoon dry mustard
1/8 teaspoon unsweetened cocoa powder
1 2/3 cups beef broth
1 cup tomato purée
3/4 cup beer, Mexican type
12 ounces canned corn, drained
1 teaspoon honey
CRUST:
2 cups saltine crackers, coarsely crushed
1/2 cup yellow cornmeal
1/3 cup vegetable oil
1/4 cup shredded Monterey Jack cheese
1 cup warm water
TOPPING:
2 cups shredded Monterey Jack cheese, divided
use
1 cup shredded cheddar cheese

1. FILLING: Heat the oil in a large saucepan over medium heat. When oil is
hot, add the onion, peppers, jalapeño, garlic and parsley flakes; and cook,
stirring until the vegetables have softened, about 5 minutes. Add the
turkey and cook, stirring until browned.
2. Add the seasonings and cocoa powder. Stir until the meat mixture is
evenly coated with spices. Pour in the beef broth, tomato purée and beer,
and bring the mixture to a boil. Reduce heat and simmer 30 minutes,
stirring occasionally. You want most of the liquid to simmer off.
3. Add the corn and honey, and simmer an additional 30–40 minutes until
thickened, stirring occasionally. While the chili mixture simmers, prepare
the cracker pie crusts.
4. CRUST: Heat oven to 350°F. Grease two 9-inch deep-dish pie dishes.
Use your hands to combine crushed crackers, cornmeal, vegetable oil,
shredded cheese and warm water in a large mixing bowl until a coarse
mixture forms. Divide the mixture in half, and then press each half evenly
into a pie dish. Bake the crusts 15 minutes or until lightly browned. Set
aside to cool briefly on wire racks.
5. Remove bay leaf from chili mixture. Sprinkle 1/2 cup Monterey Jack
cheese into each warm pie crust. Divide the chili mixture between the
prepared crusts, sprinkle the remaining cheese over pies, and bake 10–15
minutes or until cheese is melted. Let stand about 5 minutes before slicing.

Per Serving (excluding unknown items): 558 Calories; 30g
Fat (47.7% calories from fat); 28g Protein; 45g
Carbohydrate; 4g Dietary Fiber; 89mg Cholesterol;
1100mg Sodium. Exchanges: 2 1/2 Grain(Starch); 3
Lean Meat; 1/2 Vegetable; 4 Fat; 0 Other
Carbohydrates.
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