Simple Chili
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Thig recipe ig a crowd pleager and ie 8o versatile! Thig recipe ie meant to be divided and ghared or
frozen for later!

[ngredients:

3 Ibe. ground beef, pork, chicken, or turkey or mixture of meat - kielbaga i¢ aleo a great add in or you

can even uge tofu or no meat at all!

-2 tap onion (fregh or dried)

-2 tep garlic (fresh or dried)

2-4 tbap chili powder (or chili mix geagoning)

2. (30 oz) cang chili beang

[(28 0z) can of crughed peeled tomatoeg - you can aleo uge whole peeled tomatoes!

1/2.(3 02) can of tomato paste

[ (16 0z) can of Bugh’e original baked beang

[(15.5 0z) can of black beans - drained and ringed
[(15.5 0z) can of Great Northern beang - drained and ringed
[(15.5 0z) can of kidney beang - drained and ringed
[(15.5 0z) can of cannellini beang -drained and ringed
[(15.5 0z) can of corn - optional

Toppings - Optional:

grated cheese

gour cream

green onion

bacon bits

frito chips

[nstructions:

[ [f you are uging fregh onion and garlic, or any extra veggies you want to throw in, sauté your
veggies firgt, then add your meat or tofu with chili seagoning and cook through in a large stock pot
or large ingtant pot. [f not, then brown your meat and then add geagoning to combine flavors. Tagte
your meat once it ig cooked through to be ure you like the seagoning - adjust if needed.
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2. [f uging a large stock pot: Add the rest of your ingrediente ligted above and cook on medium high
until gtarte to bubble, then turn down to simmer and stir regularly to keep from sticking to the
bottom of pot. Cook for about one hour.

3. [f using Instant pot: Add the rest of your ingredients ligted above and cook on the crock pot setting
(more) for about 5-6 houre.

4. [f uging a crock pot: take cooked and geagoned meat and place into the erockpot with the remaining
ingredients ligted above and cook on high for 4-6 hourg or low for 6-8 hourg.

5. To gerve, place chili in bowle and top with optional toppings if <o deired.

Freezing only tip: Just cook meat with seagoning and let cool. Then add the rest of ingrediente and
combine well. Trangfer to freezer gallon gize ziplock(e) for storage in the freezer for up to 6 monthe.
Refrigerating or Freezing leftover chili: After cooking, place pot in an ice bath in your sink until cooled to
luke warm and trangfer to gallon gize freezer bag - do not place hot chili in freezer bage! Dlace in freezer
for up to 6 monthe or refrigerate for up to [ week.

MIf taking a meal to a friend, be sure to bag up gome toppings ag well



