cincinnati chili
 

Before we moved to Ohio, we had never heard of “Cincinnati Chili” – 

but once you try this regional treat, you’ll love it as much as we do!
INGREDIENTS:

1 lb. lean ground beef or turkey

1 cup chopped sweet onion

1 cup chopped celery

2 cloves garlic, minced

3 tablespoons chili powder

1 tablespoon crushed cumin seeds

1 tablespoon baking cocoa

1-1/2 teaspoons ground cinnamon

¼ teaspoon ground cloves

¾ teaspoon cayenne pepper

1 teaspoon salt

3/4 teaspoon crushed black pepper

2 tablespoons sugar

2 teaspoons Worcestershire sauce

1 can (15 oz.) tiny diced tomatoes (undrained)

1 can (15 oz.) tomato sauce

1 can (6 oz.) tomato paste

1 can (16 oz.) chili beans, drained and rinsed

1 can (16 oz.) kidney beans, drained and rinsed

1 lb. spaghetti noodles (cooked and drained)


TOPPINGS:
Shredded cheddar cheese

Chopped sweet onion

Sour cream

Hot pepper sauce

HOW I MAKE THIS:
1. In a non-stick Dutch oven coated with cooking spray, cook ground beef/turkey, onions, celery and garlic until meat is no longer pink.  Drain and transfer to a slow cooker.
2. In a large bowl, combine all remaining ingredients (EXCEPT FOR BEANS) together with one cup of water and mix well.  Pour over the meat mixture.  Cook, covered, on high for 2-3 hours or low for 4 hours.  30 minutes before you will be serving, add rinsed and drained beans to the slow cooker and continue cooking.

3. Cook spaghetti according to package directions; drain.

4. For each serving, place spaghetti in a bowl or on a dinner plate, top with hot chili, and serve with optional toppings.  
YIELD:   8 servings
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