Hearty Venison Sausage Chili
Recipe by Beverly M. Cheeks
From the website BBQ Hustle

Prep Time: 15 minutes
Cook Time: 45 minutes
Total Time: 1 hour

Servings: 6

Ingredients
1 pound venison sausage, crumbled
2 cans kidney beans, drained and rinsed
1 can diced tomatoes
1 onion, chopped
2 cloves garlic, minced
2 tablespoons chili powder
1 tablespoon cumin
2 cups beef broth
Salt and pepper to taste

Preparation
1. In a large pot over medium heat, cook the crumbled venison sausage until browned.
2. Add the chopped onion and garlic, cooking until softened.
3. Stir in the chili powder and cumin for a minute.
4. Add the kidney beans, diced tomatoes, and beef broth. Bring to a boil, then simmer for 30 minutes.
5. Season with salt and pepper before serving.
6. Serve hot, topped with cheese and sour cream if desired.

Tips: Letting the chili sit for a day enhances the flavors, so make it ahead of time if possible.

FAQs:
Q: Can I substitute black beans or pinto beans? A: Yes, you can mix in different beans for texture and color.
Q: Can I freeze leftovers? A: Yes, freeze in portions for easy future meals.
Q: How spicy should it be? A: Start mild and add jalapeños or hot sauce to individual bowls if you like heat.
