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P erhaps you can visualize her red cookbook, first published in 1950, on your childhood kitchen counter. 
Maybe you’ve used one of her boxed mixes when you didn’t have time to create a Devil’s Food Cake from 
scratch. Surely, you would recognize the red spoon logo…

Yes, I am referring to Betty Crocker, the First Lady of Food, who continues to be a source of uncomplicated reci-
pes and reliable baking products. Betty Crocker has been so popular over the years that in April of 1945, Fortune 
magazine named her “the second best-known woman in America, following First Lady Eleanor Roosevelt.” 

Just recently, I learned that Betty Crocker has been a Fig Newton™ of our imaginations, as General Mills cre-
ated her persona to respond to consumers’ baking questions.1 Yet this realization does not diminish her stature as a 
EWNKPCT[�KEQP��$GVV[�%TQEMGT�TGEKRGU�CPF�RTQFWEVU�
HTQO�$KUSWKEM�VQ�$TQYPKG�OKZ��CTG�WDKSWKVQWU��*GT�GCU[�VQ�HQNNQY�
recipes are ideal for back-to-school meals. In this month’s column, I include the Betty Crocker website recipe for 
Slow-Cooker Mole Chili, along with my twist on a Bison Chili.

Slow-Cooker Mole Chili
Ingredients
• ����ND�NGCP�
CV�NGCUV������ITQWPF�DGGH
• ��OGFKWO�QPKQPU��EJQRRGF�
��EWR�
• 6 cloves garlic, finely chopped
• ��ECP�
���Q\��FKEGF�QT�YJQNG�
EQCTUGN[�EJQRRGF�VQOCVQGU��WPFTCKPGF�
• ��LCT�
���Q\��1NF�'N�2CUQv�6JKEM�nP�%JWPM[�UCNUC
• ��ECPU�
���VQ����Q\�GCEJ��RKPVQ�DGCPU��WPFTCKPGF
• 2 tablespoons unsweetened baking cocoa
• 1 tablespoon chili powder
• 2 teaspoons smoked paprika
• 2 teaspoons ground cumin
• 1 to 2 teaspoons chipotle chili powder
• ½ teaspoon salt
• 1/8 teaspoon ground cinnamon
• ½ cup chopped fresh cilantro

In 12-inch skillet, cook beef, onion and garlic over medium-high heat 5 
to 7 minutes, stirring frequently, until beef is thoroughly cooked; drain. 
In 4- to 5-quart slow cooker, mix beef mixture and remaining ingredients 
except cilantro. Cover; cook on low heat setting 7 to 8 hours. Top individual 
servings with cilantro.2 
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The Delaware State Bar Insurance Services (DSBIS) offers 
comprehensive, highly customized insurance solutions 
and risk control services to protect lawyers from 
professional exposures and provide enhanced member 
services.
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Powered by USI, DSBIS brings decades of risk 
management experience, a proprietary risk analysis 
process and a local team supported by the expertise of 
more than 4,400 USI professionals nationwide to reduce 
cost and lower risk for your !rm.

Since 1940, our Wilmington of!ce has provided the 
insurance solutions and services that lawyers count on 
to protect their families, their !rms and their employees.  
At DSBIS, we’ve got you covered.
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Mathematics at Immaculata University 
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education, she also serves as a math content expert for 
UPchieve, an ed-tech nonprofit providing free, online 
STEM tutoring to high school students. Susan can be 
reached at spoppiti@hotmail.com.

I conclude with some food for thought…whether 
a First Lady in the kitchen or the courtroom, tenac-
ity is key. In an interview for Girls Scouts, Carla Hall, 
celebrity chef, entrepreneur, and Girl Scout alum, 
said: “I don’t give up. I don’t take no for an answer. 
Even if it’s putting together a bookcase: if it’s wrong, 
I will take it apart and put it together again as many 
times as I have to in order to get it right.”3  

Notes: 
1. “The Story of Betty Crocker.” BettyCrocker.com. Betty Crocker, June 

10, 2014. https://www.bettycrocker.com/menus-holidays-parties/
mhplibrary/parties-and-get-togethers/vintage-betty/the-story-of-
betty-crocker. 

2. Kitchens, Betty Crocker. “Slow-Cooker Mole Chili.” BettyCrocker.
com, August 1, 2007. https://www.bettycrocker.com/recipes/slow-
cooker-mole-chili/8f411158-3cd6-4dc4-aa95-924b35e3d84c.

3. “Chef and Entrepreneur Carla Hall Talks about Tenacity.” Girl Scouts 
of the USA. Accessed August 13, 2021. https://www.girlscouts.org/
en/about-girl-scouts/our-stories/alumnae/chef-and-entrepreneur-
carla-hall-talks-about-tenacity.html.

Bison Chili
Ingredients
• 3 teaspoons extra virgin 

olive oil
• 1 ½ pound ground bison
• 5 garlic cloves, thinly sliced
• 1 poblano pepper, chopped
• 1 medium onion, chopped
• 1 tablespoon chili powder
• 1 tablespoon chipotle chili 

powder
• 1 teaspoon ground ancho 

chile

• 1 teaspoon ground cumin
• 1 teaspoon paprika
• Sea salt
• 1 27 ounce can crushed San 

Marzano tomatoes
• 1 15.5 ounce can black 

beans, undrained
• 1 15.5 ounce can pinto 

beans, undrained
• 1 handful cilantro
• 1 lime, sliced into wedges

Heat the olive oil in a Dutch oven over medium-high heat. Add 
the bison and brown, breaking it up with a wooden spoon. Using 
a slotted spoon, transfer the meat to a plate. Add the garlic, 
pepper, and onion to the pot, and cook for a few minutes until 
softened. Add the spices and stir. Then, add the tomatoes and 
bring to a simmer. Add the bison back to the pot along with the 
beans, stir, and bring to a boil. Reduce the heat, and simmer, 
covered, for about 30 to 45 minutes. Season with salt to taste. 
Garnish with sprigs of cilantro and a lime wedge. 
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