














INSTRUCTIONS
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Brown ground beef over high heat Add browned beef, beans, tomatoes,

with garlic and onions. Add spices carrots, peppers, and vegetable juice

and fry for 2 minutes. to a very large pot and bring to a boil.
Reduce heat to simmer.

- oy

Pulse cashews in a blender until a Stir cashew meal into chili, cover, and
grainy meal is formed. simmer for an additional 30 minutes.

MAKES 10 SERVINGS.

No need to try all these strategies. Start slow, and do what works for you.
Once you get in a rhythm, prepping meals in advance is really easy.

For the full article explaining this infographic: @
https://www.precisionnutrition.com/meal-planning-strategy




