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INGREDIENTS

1 can
Chili Beans
1 ½ cups
Water
1 lb
Ground Beef

8 oz

Ground Pork

2

Medium Yellow Onions, Chopped

1

Green Pepper, Chopped

¼ cup

Parsley

2 cloves

Garlic, Minced

1 can

Chopped Tomatoes in Puree

1 tblsp

Tomato Paste

3 tblsp

Chili Powder

1 tsp

Ground Cumin

1 tsp each

Salt & Pepper

DIRECTIONS

1. Brown beef and pork over medium heat and drain.

2. Add onions, peppers, parsley, and garlic and cook until onions are soft; approx. 5 minutes.

3. Add tomatoes, tomato paste, chili, cumin, salt and pepper and bring to a boil.

4. Add beans and simmer for at least 15 minutes but it is much better if you simmer at least an hour.

You can freeze the chili after it cools and eat it when you are busy and don’t have time cook.
Try adding sour cream, green onions, and cheese!



