Venison (Deer) Chili
2 lbs ground venison
½ lb venison sausage

2 cans kidney beans

1 can whole kernel corn

1 can black beans

2 cans of chopped stewed tomatoes

1 can of green chilies, chopped
2 cans of beer

1 ½ cups of chopped red onion

1 ½ cups of chopped tomato

Cayenne pepper to taste

3 good shakes of “Natures Seasoning” or salt and pepper
3 good shakes of Chili Lime Seasoning

1.  In a large stock pot, brown the ground venison.
2.  Add venison sausage to brown.

3.  Raise heat to medium high and add beer one at a time simmering to burn off alcohol.
4.  Bring down heat to medium and add all dry seasonings.

5.  Add all canned ingredients including liquids.

6.  Add tomato and onion

7.  Lower heat to simmer for 1 to 3 hours.  Chili is ready to eat after about 15 minutes of simmering, but it does much better if you let the ingredients “mingle” for a few hours over low heat.

Yield: Lots o’ chili
