2 teaspoons olive oil 2 (15 oz) cans black beans, drained and rinsed

1 large onion, diced 2 green apples,unpeeled, cored and diced
1 (4 oz.) can diced jalapenos 1 (14.5 oz) can diced tomatoes, undrained
2 tablespoons minced garlic 1 cup applesauce

1 lb lean ground turkey

4 teaspoons chili powder
1/2 teaspoon salt

1/2 teaspoon ground cumin

1/2 teaspoon dried oregano

1. Heat oil over medium high heat in a large pot.

2. Add turkey, onions, peppers, and garlic and toss until cooked through about 8 minutes.
3. Stir in spices thoroughly.

4. Mix in apples, beans, tomatoes, and applesauce.

5. Stir as the chili comes to a boil, then reduce heat.

6. Cook for about 15 minutes until apples are soft.

7. Serve with sour cream and feta cheese.
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