
Disney Kitchen Magic™, The Disney Nation™, The Magical World of Disney.com and its designers, authors and writers are not affiliated with, authorized or endorsed by, or in any way officially connected 
with The Walt Disney Company, Disney Enterprises, Inc., or any of their affiliates. © Disney, All trademarks, registered trademarks, service marks, and trade names are proprietary to The Walt Disney 
Company, Disney Enterprises, Inc., its subsidiaries and related companies.  Information obtained from web postings are used as reference only and is not intended to infringe on other rights or services.  
Design, layout and format of this document is Copyright under USA and foreign laws for Disney Kitchen Magic™, The Disney Nation™, TheMagicalWorldofDisney.com. 

Boo-Yah Chili 
Disney’s Boardwalk Resort 
ESPN Club 
Serves:12-18 
 
Ingredients for Chili Spice  

 3 tbsp. celery salt  
 3 tbsp. granulated garlic  
 3 tbsp. chili powder  
 3 tbsp. ground cumin  
 1 tbsp. and 1 tsp. onion powder  
 1 tbs. and 1 tsp. ground black pepper  
 1 tbsp. and 1 tsp. salt 

 
 

 
Directions for Chili spice 

1.  Mix all ingredients in a large bowl 
 
 
 
Ingredients for Chili 

 3 lbs. beef stew meat cut in 1x1 cubes 
 ½ cup chili spice  
 4 tbsp. olive oil, divided  
 4 cups finely diced yellow onions  
 4 lbs. ground beef  
 ¾ cup minced garlic  
 2 cups finely diced celery  
 4 cups finely diced green peppers  
 12 cups vegetable juice  
 2 cups canned crushed tomatoes  
 4 cups canned diced tomatoes, drained  
 3 ½ cups fresh diced tomatoes  
 Tortilla chips & shredded cheddar cheese for garnish 

 
 
 
Directions for Chili  

1. Place stew meat in bowl and coat thoroughly with chili spice. Let sit for 30 minutes. Package remaining chili spice 
for later use as a rub for beef or pork dishes. 

2. Pour 2 tablespoons of olive oil into an extra-large soup pot. Add onions and sauté over medium heat until golden 
brown, about 10 minutes. 

3. Add ground beef and cook until browned, about 10 minutes. Drain fat. 
4. Pour 2 tablespoons of olive oil into another medium to large pot. 

Add stew meat and cook over medium heat until cooked through, 
about 12-15 minutes. Drain fat. 

5. Add cooked stew meat to pot with browned beef and onions. Add 
garlic, celery and green peppers. Mix together all ingredients, 
cover and continue to cook over low to medium heat until 
vegetables are tender, about 10-12 minutes. 

6.  Add vegetable juice and tomatoes. Mix well. Continue cooking for 
about two hours on low until stew meat is fork tender. Skim excess 
fat from top. 

7. To serve, top with shredded cheese, diced onion, bacon and Pico 
de Gallo. 

 
 


