
INGREDIENTS

Chili
2 tbsp olive oil
1 large onion, chopped
2 cloves of garlic, sliced thinly
3 small carrots, peeled and chopped
1 lb ground beef or bison
1/3 lb sausage or chorizo
2 tsp ground cayenne pepper
1 tsp ground cumin
1 tsp ground cinnamon
1 tsp powered adobo pepper
1 14 oz. can of Black Beans
1 14 oz. can diced tomatoes 
1 28 oz. can of crushed tomatoes 

Black Pepper Parmesan Biscuits
Adapted from NY Times
2 cups all purpose flour
2 tsp baking powder
pinch of salt
1 tsp ground black pepper
5 tbsp cold butter cut into pieces
1/3 cup grated Parmesan cheese
1 cup whole milk

INSTRUCTIONS

Chili
Heat oil over medium heat. Add onions and garlic and heat 
until onions are aromatic and translucent. Add carrots and cook 
for another 2 to 3 minutes. Add spices and stir until vegetables 
are covered and cook for 2 minutes. Remove spiced 
vegetables from heat.

To the same pan add ground meat and sausage. Continue to 
break up meat and cook until slightly browned.

To a crock pot, add black beans, and tomatoes. Add vegeta-
bles and meat. Stir until combined. Cook on low or simmer for 6 
hours.

Black Pepper Parmesan Biscuits
Add dry ingredients to a food processor and pulse 3 times. Add 
butter and cheese and pulse a few more times until butter is 
combined and resembles course sand. Slowly add milk and 
pulse until a rough dough forms. On a floured Tovolo Pastry Mat 
turn out dough and knead 2 or 3 times. Pat down dough into a 
1 inch thick rectangle. Fold and pat out again. Let this rest for 30 
minutes under a clean towel.

Preheat over to 425F.

After 30 minutes cut dough into 8 squares and place on Tovolo 
Baking Mat lined baking sheet. Cook for 10-13 minutes, until 
golden brown.
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