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Savory Chicken Chili Recipe Wows Judges in the Ô2011 The SouthÕs 
Best Foods Recipe ContestÕ from the Southeastern Food Processors 
Association 
 
Rick Otto earns 
$500 Grand Prize from some of the 
SouthÕs top name brands 
 
(Kingsport, Tenn. Ð The winning recipe highlighting ÔThe SouthÕs Best Foods Recipe 

ContestÕ was announced during the Southeast Food Processors AssociationÕs (SFPA) 

Annual Convention today.  Rick Otto, of Mooresville, North Carolina submitted the 

winning recipe for his ÒSavory Chicken ChiliÓ.  

 

ÒIÕve really loved to cook since I was about five years old,Ó says winner Rick Otto. ÒAnd 

since I work from home as a consultant in construction now, I have more time to cook 

from scratch and try to have healthier recipes for the family.Ó  

 

The SFPA invited consumers from across America to compete for the $500 Grand Prize 

by using at least one of a participating SFPA brand. RickÕs recipe uses Margaret 

Holmes Butter Beans instead of white beans that are typically in a chicken chiliÉ and 



DunbarÕs Roasted Red Peppers, and Texas Pete Hot Sauce add some spice.  ÒItÕs 

become a family favorite,Ó says Rick. 

 

The SFPA sponsored the recipe contest as part of the organizationÕs annual ÔBuy The 

SouthÕs Best FoodsÕ promotion. ÒThe association represents so many big brand names in 

food, we want to build awareness and pride in the fact that these brands originate in the 

South,Ó said SFPA President Tom Densmore. ÒIn fact, our ÔBuy The SouthÕs Best FoodsÕ 

MonthÕ will be coming up again in May 2012 where weÕll distribute more than 137 

million coupons to folks in eight southeastern states.Ó 

 

The SFPAÕs origin dates to 1942. The associationÕs mission is for the sharing of ideas 

and new technologies within the food industry and to support college students seeking 

careers in food through scholarships.  SFPA members who participated in the Ô2011 Buy 

The SouthÕs Best FoodsÕ celebration included: Texas Pete¨  Hot Sauce and Hot Dog Chili 

Sauce, MooreÕs Marinade, House Autry Seafood and Chicken Breader, Dromedary 

Pimientos, PattersonÕs Barbecue Pork and Beef, Peanut Patch Boiled Peanuts, AnneÕs 

Old Fashioned Flat Dumplings and Chicken Base, and Margaret Holmes Seasoned 

Vegetables.  

 

(EditorÕs Note: The winning recipe for this yearÕs contest is provided below. A photo of 

the recipe is available by contacting Karen Jenkins at kjenkins@cenergy.com or by phone 

at (423) 926-9494, ext. 111) 

 

 

 

 

 

 

 

 

 



Savory Chicken Chili 

2 Tablespoons olive oil 

1 lb boneless, skinned chicken breast, cut into 1Ó pieces 

! cup chopped onion 

2 cloves minced garlic 

1 ! cups chicken broth 

1 12 oz jar DunbarÕs Roasted Red Peppers, drained and chopped into "Ó pieces 

1 Tablespoon chili powder 

1 teaspoon ground cumin 

1 teaspoon sugar 

 1 teaspoon Texas Pete Hot Sauce (more or less to taste) 

1 large can Margaret Holmes Butter Beans, drained 

1 4.5 oz chopped green chilies 

1 Tablespoon dried cilantro (or 3 Tablespoons chopped fresh cilantro) 

 

1. Heat oil over medium heat in Dutch oven. Add chicken, onion and garlic. Cook 6-8 

minutes, stirring occasionally, until chicken is cooked. 

2. Add remaining ingredients, except cilantro. Stir and heat to boiling. Reduce heat, cover 

and simmer 10-15 minutes, stirring occasionally. 

3. Remove from heat, stir in cilantro. Serve topped with sour cream and grated Monterey 

Jack cheese. 


