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Slow Cooker Venison Chili
Prep Time: 30 Minutes		

Directions

Total Time: 8 Hours

}	 Venison can be 
substituted for beef in 
many recipes including 
stews, pot roasts, and 
marinated steaks.

}	 Always follow food safety 
guidelines to keep you 
from getting sick from 
food borne illness. 

2 pounds ground venison (or ground beef)
2 large onions, chopped
1 red bell pepper, chopped
15 ounces canned black beans -                  

no salt added, drained and rinsed
2 pounds canned pinto beans -                    

no salt added drained and rinsed
15 ounces canned kidney beans -                

no salt added, drained and rinsed
15 ounces canned corn -                               

no salt added, drained
2 3/4 pounds canned diced tomatoes -         

no salt added
2 tablespoons chili powder
1 teaspoon garlic powder
2 tablespoons ground cumin
1 teaspoon ground cinnamon
1 teaspoon paprika
1/2 teaspoon cayenne pepper

•	Wash hands.
•	Brown ground venison in skillet and drain.
•	Add cooked venison to slow cooker.
•	Add onions and red peppers to slow cooker.
•	Combine remaining canned items and spices in slow cooker.
•	Stir well and cook on high for 4 hours or cook on low for 8 hours.
•	To prepare on a stovetop, brown ground venison in a pot. Add onions 

and red peppers and sauté. Combine remaining canned items and 
spices and add to pot. Stir well and simmer uncovered for about 30-40 
minutes.
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