
White Bean Turkey Chili

This recipe was inspired by an artisan cheese producing family, Fiscalini’s San Joaquin Gold and local dried heirloom 
beans.  The creaminess of the cannellini beans and Fiscalini cheese contrast the crisp acidity of the 2008 Two Rock 

Chardonnay and the rich spices provide a great pairing with the 2008 Winemaker’s Signature Series Malbec.

what you will need
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12 tomatillos
2 tablespoons extra vigin olive oil
2 pounds ground turkey
1 medium yellow onion, chopped
3 garlic cloves, finely chopped
2 serrano chilies, seeded and finely chopped
2 tablespoons coriander
3 tablespoons cumin

1 teaspoon dried Mexican oregano
1 bay leaf
Salt & pepper to taste
1 cup chicken broth
1 cup cheese, grated
3 cups cannellini beans (you can purchase pre-cooked, high 
quality heirloom beans, or cook dried beans a day ahead of 
time.) 

1. Chill a bottle of Two Rock Chardonnay.
2. Bring a medium saucepan of water to a boil. Add tomatillos and cook until soft, about 5 min. Drain and rinse under 
cold running water, then chop.
3. In a soup pot or Dutch oven over medium heat, warm the olive oil.
4. Add the turkey and cook, breaking it up with a wooden spoon, until it has lost it pink color.
5. Add the onion and garlic and cook until soft, about 10 minutes.
6. Add serrano chilies, coriander, cumin, oregano and bay leaf.
7. Season to taste with salt and pepper.
8. Add tomatillos and 1 cup of chicken broth. 
9. Bring to a simmer; reduce the heat to low cook uncovered, about 45 minutes.
10. Fold in grated Fiscalini cheese until incorporated.
11. Gently stir in beans, cook for about 30 minutes.
12. Ladle the chili into warmed bowls and topped with desired garnish of cilantro, green onion, Fiscalini cheese, sour 
cream or lime wedges.
13. Open the chilled bottle of Two Rock Chardonnay or Winemaker’s Signature Series Malbec to accompany the white 
bean chili.


