
CASA B 

“Cuban Chili” (2016 Most Creative, 2017 Crowd Favorite) 

Ingredients: 

 Pork 

 Black beans 

 Onions 

 Tomatoes 

 Peppers 

 Hot peppers 

 Cilantro 

 Culantro 

 Ham 

 Spices 

 Sweet plantains 

 Swiss cheese 

 Onions 

 Cilantro 

 

TUFTS UNIVERSITY DINING SERVICES 

“Beef Chili Five Alarm” (2017 Best Classic) 

Ingredients: 

 Beef raw julienne fresh 

 Sauce red hot 

 Crushed tomatoes 

 Beef base 

 Green chili peppers, chopped/diced 

 Chili powder 

 Cumin 

 Garlic, granulated 

 Onion, diced 

 Coarse kosher salt 

 Pepper 

 Cayenne pepper 

 Oregano 

 Bay leaves 



 

 

RIVER BAR 

“Adobo Chicken Chili” (2017 Most Creative) 

Ingredients: 

 Chicken  

 Red Bell Pepper 

 Green Bell Pepper 

 Onion 

 Garlic 

 Red Kidney Beans 

 Black Beans 

 Chicken Stock 

 Stewed Tomatoes 

Spice Mix:  

 Paprika 

 Black Pepper 

 Onion Powder 

 Dried Oregano 

 Cumin 

 Chipotle 

 Garlic Powder 

 Bay Leaves 

 Thyme 

Salsa Verde: 

 Tomatillos 

 Onion 

 Garlic 

 Green Chilis 

 Cilantro 

 



TUFTS UNIVERSITY DINING SERVICES 

“Black Bean Chili” (2016 Best Vegetarian) 

Ingredients: 

 Canola oil 

 Onion, diced 

 Celery, diced 

 Carrots, diced 

 Red pepper, diced 

 Green pepper, diced 

 Tomato filet 

 Oregano 

 Chili powder 

 Ground cumin 

 Ground coriander 

 Tabasco sauce 

 Vegetable base 

 Water 

 Balsamic vinegar 

 Whole kernel corn 

 Coarse kosher salt 

 Jalapeno peppers, slided 

 Organic, fat-free black beans 

 Black pepper 

 Garlic, fresh peeled 

 

 

 

HOLIDAY INN 

“Where’s The Beef Chili”  

Ingredients: 

 6# Black beans 

 6# Kidney beans 

 4# Corn 

 3# Zucchini (Diced) 

 4ea Red onion (Diced) 

 2ea white onion (diced) 

 1bu Celery (Diced) 

 2# Crimini mushrooms (Chopped 

fine) 

 2# Red bell peppers (Diced) 



 2# Green bell peppers (Diced) 

 3# Poblano peppers (Roasted/Diced) 

 5ea Red chilies (diced) 

 20oz Tomato Paste 

 10-12 ea tomatoes 

(quartered/Roasted) 

 3gal Vegetable stock 

 ½ cup Blended oil 

Spices: 

 Chili powder 

 Spanish Paprika 

 Cumin 

 Gran. Garlic 

 Gran. Onion  

 Chipotle powder 

 Brown sugar  

 Salt & Pepper 

 Cayenne Pepper 

 

1. Saute the white onion, red onion, celery, red peppers, green peppers, and red chilies with the 

blended oil on medium heat for about 10 minutes. 

2. Add crimini mushrooms, poblano peppers, and about 1.5 cups of the spice blend and cook for 

another 5 minutes. 

3. Add the black beans, kidney beans, and vegetable stock. 

4. While that is simmering and reducing a bit, take the roasted tomatoes and blend them in robo 

coupe for 15 seconds. 

5. Then add the blended tomatoes, tomato paste, zucchini, and corn. 

6. Then let it simmer for about 30 to 45 minutes, stirring occasionally, and tasting often to check 

if it needs more seasoning. 

 

 

HOLIDAY INN 

“Barn Yard Chili” (2016 Best Classic) 

Ingredients: 

 10 lbs pulled pork 

 16 oz American larger 

 5 lbs ground beef 

 8 largepoblano peppers 

 3 red bell peppers 

 1 ½ cup chipotle peppers diced 

 36 cups of diced tomato caned in juice 

 6 cups Kidney beans caned 

 3 cups black beans caned 

 6 cups Pinto beans caned 

 1 cup chili Powder 



 ¼ cup cumin 

 1 cup brown sugar 

 ½ cup onion powder 

 ¼ cup garlic powder 

 1 cup tomato paste 

 4 quarts water 

 Salt and pepper to taste 

 

1. Rub the pork with the half the brown sugar rubbed all over and place in a larger baking pan 

and pour the beer into the bottom of the pan and place in a 300 degree oven covered for 8 

hours.   

2. Once pork is done place uncover in refrigerator and allow cooling. Over a sink place the beans 

on a colander and rinse off   

3. In another pot brown the meat over medium high heat till all the meat is thoroughly cooked 

then strain off excess fat and remove meat from the pot and add in the peppers to the same 

pot. 

4. Cook peppers over medium heat till they just start to soften then add in the cleaned bean to the 

pot and mix for about 2 minutes. Then put the meat back into the pot 

5. Reduce heat to low and add in the dice tomato. Remove the pulled pork from refrigerator and 

using a whisk smash up the pork till it is kind of broken up then add the pork and any 

remaining liquid to the pot and turn heat up to medium low. Allow to cook stirring occasionally 

for ten minutes.  

6. Add in enough water to cover all ingredients and whisk in the tomato paste and all the 

remaining ingredients and allow to simmer for 2 hours stirring occasionally. 

7. Adjust seasoning as needed if to spicy add some brown sugar and whisk in. once done remove 

from heat transfer to a large 5 gallon canbro and place in an ice bath with and ice wand in it 

while it cools down, then transfer to walk in.        

 

JESSICA/RESPOND 

“Jessica's Hawaiian Tropical Vegetarian Chili Extravaganza” 

Ingredients: 

 onion 

 large bell peppers (1 green, 1 red), chopped 

 Kosher salt 

 garlic cloves 

 chili powder 

 ground cumin 



 ground coriander 

 dried oregano 

 chipotle chile pepper in adobo sauce 

 tomato paste 

 whole plum tomatoes 

 pinto beans, black beans and kidney beans 

 Corn 

 Zucchini 

 Lime  

 mushroom 

 Cilantro 

 Pineapple 

 Lime  

 Coqui Fire Hot sauce  

 

 

OLDE MAGOUN’S  

Wicked Magoun’s Chili 

Ingredients: 

 4 Red peppers 

 4 Green Peppers 

 3 red Onions 

 3 White onions 

 ¾ cumin 

 ¾ Cajun 

 2 cap chili powder dark 

 1 lb. kielbasa 

 10 burgers 

 8 steak 

 2 cans red beans 

 1 can black beans 

 1 can diced tomatoes 

 1 ketchup 

 2 Qt water 

 



 

 

 

TYLER WEHR 

“Roasted Butternut Squash & Three Bean Chili Mole” 

Ingredients: 

 Soy Chorizo 

 Bell Peppers 

 Red Onion 

 Cremini Mushroms 

 Butternut Squash  

 Vine-Ripened Tomato 

 Three Bean Blend-Kindey, Garbanzo & Black Beans 

 Tomato Paste 

 Garlic 

 Vegetable Stock 

 Gallo Sweet Vermouth 

 Chili Powder 

 Cumin 

 Cinnamon 

 Celery Seed 

 Chives 

 Smoked Hungarian Paprika 

 Oregano 

 Thyme 

 Bay Leaf 

 Salt and Pepper 

 Cocoa Dark Chocolate 

 

JUST ADD COOKING 

“White Bean Chicken Chili” 

Ingredients: 

 10oz. Chicken Breast 



 1tbsp Vegetable Oil 

 1 clove of garlic 

 1/2 tbsp Cumin 

 ½can roasted green chiles 

 2tsp cider vinegar 

 4oz. kale 

 2tbsp sour cream 

 2 scallions 

 1 small bunch cilantro 

 2oz. tortilla chips 

 1 cube chicken boullion 

 ½ yellow onion 

 Salt 

 and pepper 

 

 

 

 

 



BLACKMOOR BAR + KITCHEN  

“Chorizo Chili” 

 

 



 

 

 

 

 

 


