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TEXAS-STYLE CHILI

CONCARNE -

MAKES 12 SERVINGS

1% pounds ground beef (88% lean)

15 pounds top round beef, cut into %-inch
chunks or smaller

pound yellow onior, diced
tablespoons chili powder
tablespoons paprika

teaspoon cayenne pepper
tablespoon black pepper
tablespoon cumin

teaspoon allspice

tablespoons oregano

tablespoon basil

tablespoons fresh chopped garlic
can beer

(24-ounce) cans beef broth

cup water

(14-ounce) can peeled pear tomato
pieces with liquid

tablespoon tomato paste
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2 tablespoons brown sugar
1 (14-ounce) can pinto beans, drained

1 (14-ounce) can red kidney beans,
drained
2 table .oons masa harina fiour
(co: flour)
Browa be =7, Gl ot | saving
beef in che pot, aud ©
quickly. Add all herbs, spiv & -« arous”
garlic). Saute for 5 tc 7 minutes. Add
peer and bring to boil. Add broth, we:
ter, tomatoes, tomato paste and
brown sugar. Add pinto and kidney
beans; reduce heat and simmer for 30
to 40 minutes. Check seasoning.
Dissolve masa harina flour in suffi-
cient warm water to make it pasty;
add to chili. Serve with chili toppings.
Brett Stein of
Catering by Michael's

Nutrition facts per serving: 471
calories, 16 gfat, 64 saturated fat, 74
mg cholesterol, 43 9 carbohydrates,
38 g protein, 290 mg sodium, 14 g
fiber



