
Easy Slow Cooker Chili 
 

Total Time 
Prep: 15 min. Cook: 3 hours 
Makes 8 servings 
 
Ingredients 
1 ½ pounds ground beef 
3 (16 ounce) cans beans (black, kidney, white) 
1 (14.5 ounce) can of B&M baked beans 
1 (14.5 ounce) can stewed tomatoes  
1 (10 ounce) can diced tomatoes 
1 (15.5 ounce) canned corn (not creamed) 
1 onion, chopped   
1 (6 ounce) can tomato paste  
¼ cup brown sugar  
1 (1.25 ounce) package McCormick chili seasoning mix  

 

 

 

 

 

Directions 
1. Heat a large skillet over medium-high heat. Cook and stir beef in the hot skillet until browned 
and crumbly, 5 to 7 minutes; drain and discard grease. 
2. Stir browned beef, beans undrained, stewed tomatoes, diced tomatoes, onion, tomato paste, 
brown sugar, and chili seasoning mix 
3. Cook on High for 3 hours. 
 
Tips: 
This recipe is simple and delicious.  
If you like, add a green salad and a warm loaf of sliced Italian bread and butter. 

 

Shopping List 
3 (16 ounce) cans beans (black, kidney, white) 
1 (14.5 ounce) can of B&M baked beans 
1 (14.5 ounce) can stewed tomatoes  
1 (15.5 ounce) canned corn (not creamed) 
1 (10 ounce) can diced tomatoes 
1 (6 ounce) can tomato paste  
1 (1.25 ounce) package McCormick chili seasoning mix  
1 ½ pounds ground beef* 
1 onion, chopped   

 
 

The items with an asterick (*) are fresh items which should not be provided in the bag being 
sent to the Helping Hands Food Pantry. Be sure to purchase and include a Price Chopper or 
Hannaford gift card for ingredients in the recipe for those items and to purchase a gallon of milk 
and a loaf of bread. Staple the gift card to the printed recipe. 

 

 


