
Hearty Chili with Cornbread

grab from your box
Cornbread Mix | 1 cup + 2 Tbsp.  
(2 ¼ cups) 

Garlic | 1 ½ tsp. (1 Tbsp.)

Ground Beef and Sausage 
Ground Beef | ¼ cup (½) 
Sausage Crumbles | ¼ cup (½)

Instant Red Beans | ½ cup (1) 

Veggie Mix
Green Chili Peppers | 2 ½ Tbsp. (⅓ cup)
Red Bell Peppers | 2 ½ Tbsp. (⅓ cup)
Tomato Dices | 2 ½ Tbsp. (⅓ cup)
Chopped Onions | 2 ½ Tbsp. (⅓ cup)

ingredients | Classic (Family)

Seasoning Blend
Tomato Powder | 1 ½ tsp. (1 Tbsp.)
Beef Bouillon | ½ tsp. (1)
Lime Powder | ½ tsp. (1)

Espagnole Sauce Mix | 1 Tbsp. (2)

grab from your pantry 
Butter, Melted | 2 Tbsp. (¼ cup)

Butter or Oil | ½ Tbsp. (1)

Cumin | ¼ tsp. (¾)

Chili Powder | ¼ tsp. (¾)

Cholula (optional) | 1 Tbsp. (2)

Brown Sugar | ¾ tsp. (1 ½)

Low Sodium Soy Sauce | 1 ½ tsp. (1 Tbsp.)

Put away the chopping block. All your freeze dried ingredients are ready for cooking!

*For less sodium, reduce or eliminate soy sauce.28 minutes
AS PREPARED

460 CALS / FATS 15G / PROTEIN 17G / SODIUM 700MG* 
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What's on the Box?

Wasn't that simple? 
Choose from a variety of Thrive Life 
ingredients to whip up your own family 
classics faster.

Check your box for the  or  
icon. Family measurements are in orange.

See note above! Preheat oven to 375 degrees. 
For the cornbread, combine cornbread mix,  
2 Tbsp. (¼ cup) of melted butter and ½ (1) 
cup water in a medium bowl. Stir until 
combined. Pour into a greased bread pan (use 
8×8 pan for Family meal) and bake 25–30 
minutes or until golden brown.

Add pre-measured water, instant red beans, 
veggie mix, seasoning blend, ¾ (1 ½) tsp. 
brown sugar, 1 ½ tsp. (1 Tbsp.) soy sauce,  
¼ (¾) tsp. cumin, ¼ (¾) tsp. chili powder, 
and 1 (2) Tbsp. Cholula if desired. Bring to a 
simmer and simmer 10 minutes.

For the chili, measure out 3 (6) cups of water 
and set aside. In a medium sauce pot, add 
½ (1) Tbsp. of butter or oil and sauté the 
garlic on medium heat until aromatic (10–30 
seconds). Add the ground beef and sausage 
and stir until lightly browned.

Whisk in the Espagnole sauce mix. Simmer 
for an additional 4–5 minutes, and then let 
rest for 5 minutes. Season with salt and 
pepper to taste. Serve alongside cornbread!

kitchen gadgets: Medium Sauce Pot, Bowl, 
Bread Pan (8×8 pan)
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