
BY KOWALSKI’S

BISON-BEAN CHILI
with Crusty Bread

Serves 2

- vinyl gloves

12 oz. Naturally Raised ground bison

¼ cup diced red onion, divided

2 ½ tsp. chili powder 

1 tsp. oregano

1 tbsp. Creole paste

½ cup tomato sauce

1 cup crushed tomatoes

3 tbsp. tomato paste

- Tabasco sauce

½ oz. diced green chiles

¾ cup kidney beans
1⁄3 cup black beans

2 Kowalski’s Signature Take & Bake 
    Dinner Rolls

- sour cream

½ cup shredded Cheddar cheese

pantry basics
YOU WILL NEED: 
• 1 tbsp. extra virgin olive oil 

• ½ tsp. freshly ground Kowalski’s 
Sea Salt

• ¼ tsp. freshly ground Kowalski’s 
Black Peppercorns

• 1 cup water

Chili powder typically refers to a blend of one or more 
types of chile powder combined with other ground 
spices (often cumin, garlic and oregano). It’s used to 
flavor the classic American dish, chili. Chile powder (with 
an i instead of an e) usually refers to a single variety of 
ground chile. Ancho and chipotle chile powders are 
commonly used in the making of chili powder blends.

DID YOU KNOW?



NUTRITION INFORMATION PER SERVING 
(as prepared)

Total Calories:  1310
Saturated Fat:  21 g
Sodium:  3250 mg
Dietary Fiber:  41 g
Protein:   85 g
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♻ Please recycle me! The box and all plastic containers in this kit are fully recyclable.

We’d love to hear what you thought of your Kowalski’s Meal Kit! Scan the code at the left with your 
smartphone or visit kowalskis.com/meal-comments-form to submit a digital comment card.

1. Preheat oven to 400°.

2. Heat oil over medium-high heat in a 
medium nonstick skillet. Using gloved hands 
to handle the bison, add meat and all but 2 
tsp. onion to the pan. 

3. Cook and crumble meat until bison is dark 
on the edges and nearly cooked through 
(about 
5 min.). 

4. Reduce heat to medium and add chili 
powder; cook for 1 min.

5. Add salt, black pepper, oregano and Creole 
paste; cook for 30 sec.

6. Add tomato sauce, crushed tomatoes, 
tomato paste, Tabasco sauce, chiles, beans 
and water; stir to combine. 

7. Reduce heat to medium-low; simmer chili 
for 20 min.

8. When chili is almost done, bake bread 
directly on the oven rack until dark golden 
(about 
5 min.).

9. Let bread rest for 5 min. after removing it 
from the oven, then slice.

10. Ladle chili into shallow bowls; top with sour 
cream, cheese and reserved onion. 

11. Serve with warm bread for dipping.

DIRECTIONS


