
Spicy Chorizo Bean Dip   

2 large cans – refried beans
1 lb. – Marv’s home-made Chorizo sausage
¾ lb. – co-jack cheese, ½ inch dice
1 cup – yellow onion, finely chopped
½ cup – jalapeño peppers, seeded & chopped fine
(wear rubber gloves when working with hot peppers)
1 can – crushed tomatoes
½ cup water
¼ cup – fresh parsley, minced
Tortilla chips for serving

1 –	 In a large pot heat refried beans, water, tomatoes, onions & jalapeños, stirring to 
mix well.

2 –	 While bean mixture is heating: slit Chorizo sausage casing with a sharp knife, 
squeeze loose sausage into a sauté pan & brown over medium heat (Marv’s clerks 
will be happy to remove the sausage from it’s casing in the store).

3 –	 Add browned sausage to bean mixture, stirring to mix well.

4 –	 Remove refried bean mixture from heat & fold in diced cheese.  Cheese will begin 
to melt creating a marbleized appearance – do not over-blend.

5 –	 Sprinkle with parsley & serve with tortilla chips. 
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