CHILI CON CARNE

2 Pounds




Ground Beef

2 Cloves




Garlic – minced

1

 



Bay Leaf
1

 



Onion – chopped

1 Can





Tomatoes – chopped

1





Sweet Red Pepper - chopped

1 Cup





Corn

1





Chiplote Pepper in adobo sauce – chopped

1 Tablespoon



Chili Powder

2 Teaspoons




Paprika

1 Teaspoon




Coriander

1 Teaspoon




Cumin

1 Teaspoon




Cocoa

1/4 Teaspoon



Cayenne Pepper

2 – 20oz Cans



Red Kidney Beans

In a dutch oven sauté meat, garlic, bay leaf and onions, stirring and chopping constantly until meat is cooked

Add tomatoes, red pepper, corn, chipolte pepper, chili powder, paprika, coriander, cumin, cocoa and cayenne pepper and stir until boiling

Simmer at least one hour, preferably longer

Add kidney beans, including liquid in cans

Water may be add to decrease thickness

Gently stir and simmer for an additional hour

MAKES 8 servings

