CLASSIC CHILI CON CARNE


This Classic Chili Con Carne is one of our favorite recipes for “chili” weather!  Incredibly flavorful, packed with protein and perfectly hearty, saucy and spicy.  Cooking it in a slow cooker is my favorite way to make this classic – the flavor is rich and robust, the meat stays tender, and you can customize with your favorite chili beans.  Served with sour cream, chopped onion, shredded cheese and homemade Corn Muffins, this is a cold weather dinner everyone can agree on! 
INGREDIENTS:

2 lbs lean ground beef or turkey
1 tablespoon olive oil
1 large yellow onion (chopped)
2 cloves garlic (finely minced)
1 cup celery (sliced)
1 cup red bell pepper (cored and diced)(optional)
1 (15 oz.) can tomato sauce 

1 (15 oz.) can petite diced tomatoes

1 (12 oz.) can tomato paste
½ cup beef stock or broth
1 (12 oz.) can water

1 Tablespoon crushed red pepper

1 Tablespoon chili powder
2 teaspoons ground cumin
2 teaspoons unsweetened cocoa powder
1 teaspoon basil

2 Tablespoons sugar

pepper & salt (to taste)
1 can light kidney/chili beans (rinsed and drained)

1 can dark kidney/chili beans (rinsed and drained)
1 can chili beans (rinsed and drained)

FOR SERVING:
Shredded Cheese (Mexican Blend or Cheddar)

Red or Green Onions (chopped)

Green Chilis (chopped)

Sour Cream

Hot Sauce

Fritos  or Saltine Crackers

Corn Muffins


HOW I MAKE THIS:
1. In a large Dutch oven, heat olive oil over medium-high heat.

2. Add ground beef or turkey and cook, stirring occasionally until meat has lightly browned.  Drain most of the fat; pour meat into slow cooker.

3. Heat additional olive oil in pan.  Add onion, celery and red bell pepper; saute for 3 minutes, then add garlic and saute an additional minute longer.  Pour mixture into slower cooker.

4. Stir in petite diced tomatoes, tomato sauce, tomato paste, beef broth, all spices, and season to taste with salt and pepper.

5. Cover with lid and cook on low heat for 5-6 hours.  

6. Stir in drained kidney beans and chili beans and allow to heat through, about 10 minutes.

7. Serve warm with desired toppings.
YIELD:   8 servings

RECIPE NOTES:

TO PREPARE ON STOVETOP:  Cover and simmer in large Dutch oven for 1 hour or longer.  10 minutes before serving, add rinsed and drained beans and chili beans and cook until heated thru.  Serve warm with desired toppings.

FOR SPICIER CHILI, add one small can of diced green chilies, or substitute diced tomatoes with green chilies.  

FOR THICKER CHILI, you can omit the beef broth.  For a thinner chili, add an extra cup of beef stock or broth.  
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