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Enjoy at home recipes based on the menu of Chili's Grill & Bar. This restaurant is an American

casual dining chain with over 1,500 locations. The company was founded in Texas in 1975. The

original concept was to create an informal, full-service dining restaurant with a menu featuring

different types of hamburgers offered affordable prices. The restaurant has evolved to include a

much larger menu to meet a wide range of food interest.Each recipes is based on a menu item

of the restaurant. They are simple and easy to make at home in your own kitchen.

About the AuthorMarguerite Patten OBE has written over 160 cookery books, sales of which

amount to over 16 million worldwide. Her long and distinguished career, which began before

the war, has included regular appearances on radio and television, live and televised cookery

demonstrations, lectures as well as extensive journalism and authorship of books and cookery

cards. She pioneered easy-to-follow recipes with her classic All Colour Cookery Book and has

documented most aspects of British Cooking. This new book pulls together her life’s work and

is truly an important work of culinary history. --This text refers to the paperback edition.
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Chili’s Grill & BarCopycat CookbookNOTICE TO THE READERThe Publisher has taken

reasonable care in the preparation of this book, but makes noexpressed or implied warranty of

any kind and assumes no responsibility for any errors or omissions.No liability is assumed for

incidental or consequential damages in connection with or arising out of information contained

in this book. The Publisher shall not be liablefor any special, consequential, or exemplary

damages resulting, in whole or in part, from the readers’ use of, or reliance upon, this material.

Any parts of this book based on government reports are so indicated and copyright is claimed

for those parts to the extent applicable to compilations of such works.Independent verification

should be sought for any data, advice or recommendationscontained in this book. In addition,

no responsibility is assumed by the publisher for any injury and/or damage to persons or

property arising from any methods, products, instructions, ideas or otherwise contained in this

publication.This publication is designed to provide accurate and authoritative information with

regard to the subject matter covered herein. It is sold with the clear understanding that the

Publisher is not engaged in rendering legal or any other professional services.If legal or any

other expert assistance is required, the services of a competent person should be sought.

FROM A DECLARATION OF PARTICIPANTS JOINTLY ADOPTED BY A COMMITTEE OF

THE AMERICAN BAR ASSOCIATION AND A COMMITTEE OF PUBLISHERS© Copyright

2020 by Big Philemon - All rights reserved.This document is geared towards providing exact

and reliable information in regards to the topic and issue covered. The publication is sold with

the idea that the publisher is not required to render accounting, officially permitted, or

otherwise, qualified services. If advice is necessary, legal or professional, a practiced individual

in the profession should be ordered.- From a Declaration of Principles which was accepted and

approved equally by a Committee of the American Bar Association and a Committee of

Publishers and Associations.In no way is it legal to reproduce, duplicate, or transmit any part of

this document in either electronic means or in printed format. Recording of this publication is

strictly prohibited and any storage of this document is not allowed unless with written

permission from the publisher. All rights reserved.The information provided herein is stated to

be truthful and consistent, in that any liability, in terms of inattention or otherwise, by any usage

or abuse of any policies, processes, or directions contained within is the solitary and utter

responsibility of the recipient reader. Under no circumstances will any legal responsibility or

blame be held against the publisher for any reparation, damages, or monetary loss due to the

information herein, either directly or indirectly.Respective authors own all copyrights not held by

the publisher.The information herein is offered for informational purposes solely, and is

universal as so. The presentation of the information is without contract or any type of guarantee

assurance.The trademarks that are used are without any consent, and the publication of the

trademark is without permission or backing by the trademark owner. All trademarks and brands

within this book are for clarifying purposes only and are the owned by the owners themselves,

not affiliated with this document.How to Use this eBookI know that being an eBook means that

you can leisurely scroll your way through the eBook, reading and imagining the goodness of

the recipes as you go.Or …• Each element of the Table of Content listing is a link. Just click to

display that page, and enjoy that recipe.• In addition to that, to the left you will find a panel of

“Bookmarks”. Every listing in that panel is also a clickable link – so you can just click and

enjoy.Table of content:IntroductionAppetizersSoups & SaladsEntreesDessertsAppetizersTexas

Chili FriesPrep Time: 10 minutesCooking Time: 20 minutesServings: 4Ingredients• �1 package of

bacon• �1 bag cheese blend, shredded• �Ranch salad dressing• �1 bag steak fries, frozen• �1 jar



jalapeno peppersDirections1. �Evenly spread the fries over a large-sized cookie sheet & bake as

per the directions mentioned on the package.2. �Line strips of bacon on a separate cookie sheet

& bake until crispy.3. �When the bacon and fries are done; remove them from the oven.4. �Add a

thick layer of jalapenos and cheese; crumble the bacon over the fries.5. �Bake in the oven again

until the cheese is completely melted.6. �Serve hot with some Ranch salad dressing on side and

enjoy.Skillet QuesoPrep Time: 5 minutesCooking Time: 15 minutesServings: 4Ingredients• �16

ounce box Velveeta cheese; cut into cubes• �½ teaspoon ground cayenne pepper• �2 teaspoons

paprika• �1 cups milk• �15 ounce can Hormel Chili No Beans• �Juice of 1 medium lime, freshly

squeezed (approximately 1 tablespoon)• �4 teaspoons chili powder• �½ teaspoon ground

cuminDirections1. �Over medium heat in a medium saucepan; combine the cheese together with

the leftover ingredients. Cook for a couple of minutes, until the cheese melts completely, stirring

frequently to prevent sticking.2. �Serve the queso with tortilla chips and enjoy. Awesome

Blossom PetalsPrep Time: 15 minutesCooking Time: 15 minutesServings: 6IngredientsFor

Seasoned Breading:• �¼ teaspoon onion powder• �2 ½ cups flour• �½ teaspoon ground black

pepper• �2 teaspoons seasoned salt• �½ teaspoon paprika• �1 cup buttermilk• �¼ teaspoon garlic

powderFor Blossom Sauce:• �1/8 teaspoon cayenne pepper• �2 tablespoons ketchup• �½ cup sour

cream• �1 ½ teaspoons prepared horseradish• �½ teaspoon seasoned saltOther ingredients• �

vegetable oil for fryingDirectionsFor Blossom Sauce:1. �Combine the sour cream with ketchup,

horseradish, cayenne pepper and seasoned salt in a small bowl; stir the ingredients well. Cover

& let chill in a refrigerator until ready to serve.For Onion:1. �Peel the onion.2. �Cut the stem of the

onion off; place it on the cutting board, stem side down. Cut the onion horizontally and

vertically into half then make two more diagonal cuts.For Breading:1. �Add buttermilk in a large

bowl.2. �Combine flour together with garlic powder, black pepper, paprika, onion powder and

seasoned salt in a separate bowl. Using a large fork; give the ingredients a good stir until well

mixed.3. �Put the onions first into the flour and then dip them into the buttermilk; then into the

flour again. Let the onions to rest on the wire rack.For Cooking:1. �Preheat oil until it reaches

350 F. Work in batches & add the onions into the hot oil (ensure that you don’t overcrowd the

onions); cook until turn golden brown, for 2 to 3 minutes.2. �Remove them from the hot oil & then

place them on a wire rack to drain.3. �Serve hot & enjoy. Classic NachosPrep Time: 25

minutesCooking Time: 2 hours & 10 minutesServings: 5 personsIngredients• �2 tablespoon

guacamole• �1 boneless chicken breast, uncooked, cut in strips• �A bag of tortilla chips, any of

your choice• �1 cup fresh lettuce, shredded• �½ cup Monterey Jack cheese, shredded• �1 package

of fajita seasoning mix (1 ounces)• �½ cup sharp cheddar cheese, shredded• �1 jalapeño, sliced• �

½ cup your choice salsa• �1 Vidalia onion, sliced• �2 tablespoon low-fat sour cream• �1 bell pepper,

slicedDirections1. �Over moderate heat in a large skillet; sauté the chicken with onion, fajita

seasoning & peppers. When done; drain the prepared fajita mixture & set aside until ready to

use.2. �Now, spread the tortillas out on your ovenproof platter in a large circle. Once done; start

layering them with chicken, peppers and onions. Add the cheeses followed by the jalapenos.

Place the platter into the oven & bake until the cheese is completely melted, for 5 to 10

minutes, at 350 F. Once done; pull out the platter & add the shredded lettuce in the center of

chip circle. Top the lettuce with sour cream, salsa & guacamole. Serve immediately &

enjoy. Southwestern Egg RollsPrep Time: 10 minutesCooking Time: 10 minutesServings: 6

personsIngredientsFor Smoked Chicken Ingredients:• �8 ounces chicken breast• �1 teaspoon

vegetable oil or olive oil Egg Roll filling:• �½ cup canned black beans, rinsed & drained• �¼ cup

red bell peppers, minced• �2 teaspoons pickled jalapeno peppers, chopped• �½ cup frozen corn• �8

flour tortillas (7” each)• �¼ cup spinach, frozen, thawed & drained• �1 teaspoon taco seasoning• �¾

cup Monterey jack cheese, shredded• �1 tablespoon vegetable oil or olive oil • �¼ cup green



onions, mincedAvocado Ranch Ingredients• �½ cup milk• �1 package Ranch dressing mix
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Mystery Fan, “Most excellent Chilis recipes. Big Philemon always delivers great books! This

one has a lot of favorite Chili's dishes - quite comprehensive and very well laid out and we'll

written. I'll be making a lot of these!”

The book by Marguerite Patten has a rating of  5 out of 4.0. 2 people have provided feedback.

Appetizers Texas Chili Fries Skillet Queso Awesome Blossom Petals Classic Nachos

Southwestern Egg Rolls Crispy Cheddar Bites Chili's Salad Fried Pickles Chili's Buffalo Wings

Loaded Boneless Wings White Spinach Queso Soups & Salads Santa Fe Crispers Salad

Quesadilla Explosion Salad Santa Fe Crispers Salad Quesadilla Explosion Salad Caribbean

Shrimp Salad Chicken Mushroom Soup Chili's Chili Chicken Enchilada Soup Entrees The Boss

Burger Texas Dry Rub Ribs Mango - Chile Chicken Honey - Chipotle Ribs Margarita Grilled

Chicken Ancho Salmon Chili's Spicy Garlic & Lime Shrimp Spicy Shrimp Tacos House BBQ
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Ribs Alex's Santa Fe Burger Monterey Chicken Ranchero Chicken Tacos Beef Bacon Ranch

Quesadillas Cajun Chicken Pasta Chili's Avocado Beef Burger Desserts Chili's New York Style

Cheesecake Paradise Pie Molten Chocolate Cake Skillet Chocolate Chip Cookie
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