
Woodsman Wild Game Chili

1. In a large dutch oven over medium heat, begin to 
cook the chopped bacon until semi-cooked. Add the 
onion, bell pepper, and garlic- continue to cook 
down until the vegetables are slightly soft. 

2. Add the ground wild game meat. Using a wooden 
spoon, break the meat down into small pieces. Add 
the salt, pepper, basil, thyme, oregano, and cayenne 
spices. Mix well and cover with a lid and let simmer 
with the vegetables for a few minutes.  

3. After the meat has cooked slightly, add the black 
beans, kidney beans, pinto beans, and all three cans 
of  tomatoes. Mix well. 

4. Pour in the broth of  choice and Cholula sauce, 
reduce the heat to simmer. Let simmer for ~1 hour 
to infuse flavors and soften beans.  

** I allow my chili to simmer for 2 hours to really 
enhance the flavors. However, if  crunched for time, the 
chili can be served after 30-60 minutes of  simmering. 

Serving
Recipe Yields: ~16 cups

Serving Size: 2 cups Recipe Serves: ~8

Time Required
Prep Time: 30 minutes

Simmer Time: 60 minutes

What You Will Need
Ingredient Amount

Bacon, chopped & uncooked 5 slices

Yellow Onion, chopped 1

Bell Pepper, chopped 1

Garlic, minced 2 tsp

Wild Game Meat, ground 1 lb

Salt & Pepper dash

Dried Basil 1/2 tsp

Dried Thyme 1/2 tsp

Dried Oregano 1/2 tsp

Cayenne 1/2 tsp

Black beans, rinsed & drained 1 15 oz can

Kidney beans, rinsed & drained 1 15 oz can

Pinto beans, rinsed & drained 1 15 oz can

Diced Tomatoes 2 14.5 oz can

Rotel: Tomatoes with Green 
Chilies

1 10 oz can

Broth of  choice (chicken or beef) 6 cups

Cholula Sauce (or other hot sauce) 3 Tbsp

Optional: Cheddar Cheese

Optional: Sour Cream

Recipe Instructions
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