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Troop 425 Chili Recipes

Williams Best-Ever Chili

Makes Approx. 12 Servings

2 lbs. ground beef

2 cans Williams Diced Tomatoes with Green Chilies

1 package (1 oz.) Williams Chili Seasoning

2 cans (15.5 oz. each) Williams Chili Beans

Crumble and brown ground beef in large skillet. Drain fat if desired. Stir in Williams Diced Tomatoes with Green Chilies. Blend in Williams Chili Seasoning. Salt if desired. Add Williams Chili Beans and simmer 10 minutes or longer.
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Swick and Swick Chili  

World Champion 2001 

Source:  George Swick  

Submitted By:  www.chilicookoff.com  

Ingredients: 

44 oz 1/4" cubed beef

3/4 cup finely chopped onion

5 medium garlic pods - pressed

1 14-1/2 oz can chicken broth

Instructions: 

Brown beef in Wesson Oil. Add onion and garlic. Simmer one hour.

After one hour add:

2 medium Ortega whole green seeded and finely chopped chili peppers

8 oz beef broth

4 oz El Pato brand mexican hot style tomato sauce

4 oz Hunt's Tomato Sauce

1 tsp Tabasco

Simmer one more hour.

After 2 hours of cooking add the following spices:

1 1/4 tbl ground cumin

10 1/4 tbl chili powder (8 tbl Californa & 2 1/4 tbl New Mexico)

1 tsp salt

After 2 hours and 45 minutes add:

1/2 tsp arbol chili powder

1/2 tsp New Mexico chili powder

1/4 tsp Accent

Pinch of brown sugar

Pinch of jalapeno powder

Simmer 15 more minutes
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Jim Weller's Macktown Chili  

World Champion 2000 

 Source:  Jim Weller  

Submitted By:  www.chilicookoff.com  

Ingredients: 

3 lbs Tri-Tip beef (cubed) 

1 14 oz can Beef Broth 

1 14 oz can Chicken Broth 

1 8 oz can Hunt's Tomato Sauce 

1 tsp Tabasco Sauce

A/R Water

Spice Mix 

8 Tbsp Mild California Chili Powder 

2 Tbsp Hot New Mexico Chili Powder 

3 Tbsp Cumin 

1 Tbsp Garlic Granules 

1 Tbsp Onion Granules 

1/2 Tbsp Arrowroot

Instructions: 

Brown meat, drain and add to chili pot with broths and tomato sauce. Add 75% of spcie mix, bring to boil and simmer for 2 hours. Add Tabasco and remaining spices. Thin gravy with water, if necessary. Cook additional half hour or until meat is tender. Add salt to taste. This recipe makes approximately 3 quarts.  

Servings:  3
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Zanjero Red Chili  

World Champion 1999 

Source:  George & Maud Swick  

Submitted By:  www.chilicookoff.com  

Ingredients: 

3 lbs Course Ground or Cubed Beef Roast 

1 cup Onion 

5 Pods Garlic 

2 Ortega Chili Peppers 

1 can Chicken Broth 

1 can Beef Broth 

1 can Tomato Sauce 

10 Tbsp Chili Powder 

1½ Tbsp Cumin 

1 Tbsp Hot New Mexico Chili Powder  

Instructions: 

Sautee meat & onions in 1 tsp Wesson oil 

Add to the chicken broth 

Simmer 1 hour 

Add: 

1 can tomato sauce 

Chili peppers 

chili powders and cumin 

Simmer 1 hour and Salt to tast  
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10 Minute Chili

2-15.5 oz cans dark red kidney beans, undrained

1-14.5 oz can tomatoes, crushed, diced or chopped, undrained

8 oz can tomato sauce

6 oz can tomato paste

1 large onion, medium dice

1 lb ground beef

2 cloves garlic, chopped

1 1/2 tablespoons brown sugar

1 teaspoon white sugar

1/4 teaspoon salt

1/4 teaspoon black pepper

1 1/2 tablespoons Worcestershire sauce

2 tablespoons chili powder

1 teaspoon cumin powder

6 oz water (more for thinner or less for thicker)

Brown crumbled ground beef, and onion (adding garlic last so as

not to burn).  Add the rest of the ingredients, stirring as you

put them in.  Simmer for 5-10 minutes.  Makes 4-6 servings.
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Chili

2 lb. ground beef

1/2 c diced green chilies

12 oz. can tomato paste

1/4 c. diced celery (1 stalk)

2 29-oz cans tomato sauce

3 medium tomatoes, chopped

29 oz can kidney beans (with liquid)

3 T chili powder

2 t ground cumin seed

29 oz. can pinto beans (with liquid)

2 t salt

1 c diced onion (1 medium onion)

2 c water

1 1/2 t black pepper

Brown the ground beef in a skillet over medium heat; drain off fat.

Using a fork, crumble the beef into pea-sized pieces.

In a large pot, combine the beef with all the remaining ingredients.

Bring to a simmer over low heat.  Cook, stirring every 15 minutes,

for 2 to 3 hours,
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Chili

2 pounds boneless beef chuck roast, cut into 1" cubes

2 large onions, chopped

3 stalks celery, cut into 1" pieces

1 large green bell pepper, coarsely chopped

1 large red bell pepper, coarsely chopped

1 cup sliced fresh mushrooms

2 jalapeno peppers, chopped

4 cloves garlic, minced

3 tablespoons olive oil

2 tablespoons cocoa

2 tablespoons chili powder

1 teaspoon ground cumin

1 teaspoon dried oregano

1 teaspoon paprika

1 teaspoon ground turmeric

1/2 teaspoon salt

1/2 teaspoon ground cardamom

1/4 teaspoon pepper

1 tablespoon molasses

1/2 cup Burgundy or other dry red wine

2 16-oz cans whole tomatoes, undrained & chopped

16 oz can kidney beans, drained

15 oz can garbanzo beans, drained

Shredded Cheddar cheese

Cook first 8 ingredients in olive oil in a large Dutch oven over

medium-high heat, stirring constantly, until meat browns. Drain

and return meat mixture to Dutch oven.

Stir in cocoa and next 13 ingredients. Bring mixture to a boil;

cover, reduce heat, and simmer 1 1/2 hours, stirring occasionally.

Serve with Spicy Sour Cream Topping and shredded cheese.

Spicy Sour Cream Topping

8 oz carton sour cream

1/3 cup salsa

2 tablespoons mayonnaise

1 teaspoon chili powder

1/2 teaspoon onion powder

1/2 teaspoon curry powder

Dash of ground red pepper

1 tablespoon lemon juice

1 teaspoon Dijon mustard

Combine all ingredients; cover and chill. Serve with chili.  YIELD:

1 2/3 cups.
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Cincinnati Chili

2 tbsp peanut oil

1 lb lean pork, coarsely ground

1 lb hamburger

4 yellow onions, peeled and chopped

6 cloves garlic, peeled and finely chopped

1 tbsp whole cumin seeds

4 tbsp hot chili powder, commercial

3 whole bay leaves

2 tsp cinnamon

2 tsp allspice

2 tsp Tabasco

4 tbsp cocoa powder

2 tbsp Worcestershire

4 tbsp white vinegar

1 can (28 oz) tomatoes, pureed

1 tbsp oregano

2 lb kidney beans, soaked and cooked till tender

salt to taste

Heat a 12-quart heavy stockpot and add the oil.  Saute the pork,

hamburger, onions, garlic, cumin seeds, chili powder, and bay leaves

until the meat is barely browned and the onions clear.  Drain the

fat and discard.

Add the remaining ingredients, including the beans, and bring to

a simmer.  Cook, covered, for 1 1/2 hrs or until the beans are very

tender.  You may need to add water to this dish as it cooks.

Serving methods:

"two way" = served on spaghetti

"three way" = the above plus grated Cheddar cheese

"four way" = same but also add chopped yellow onions
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Chili Tex-Mex Style

2 Tbsp vegetable oil

2 large onions, peeled and chopped

3 cloves garlic, finely chopped

1 large green-pepper, chopped

2 lbs lean ground beef

3 1-lb cans tomatoes, plus liquid from the cans

2 6-oz cans tomato paste

3 1-lb cans red kidney beans, drained

2 cups water

1 1/2 tsp salt

3-4 tbsp chili powder

tabasco or other hot sauce

salt and pepper to taste

grated cheddar or monterey jack cheese

sour cream

Heat the oil in a large pot.  Add the onions, garlic, and green-pepper,

and cook over medium heat, stirring frequently and taking care that

the garlic does not brown.

Crumble the ground beef into the pot and continue to cook, stirring

frequently, until the meat is well browned.

Add the tomatoes, the tomato paste, the beans, the water, the salt,

and 2 tbsp of the chili powder.  Bring the mixture to a boil, then

reduce the heat to a low simmer.  Cook uncovered, for at least one

(1) hour (the longer the better), stirring occasionally to make

sure the bottom is not burning.

Season with additional chili powder if desired, tabasco, and salt

and pepper.

Garnish with grated cheese and a dab of sour cream on each serving.

Serves 10.  Freezes great.
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BACKDRAFT CHILI

1lb bacon, cut in pieces 

3lb chuck roast, cubed 

1 1/2lb ground chuck 

2 LB pork roast, cubed 

4 cloves garlic, minced 

3 large onions, chopped 

1 can green chilies, chopped 

2 tsp dry chopped habeneros 

2 tsp dry red peppers 

2 tbs chili powder 

1 1/2 tbs paprika 

4 tbs cumin 

1 tbs black pepper 

1 tbs Tobasco sauce 

2 tbs Worcestershire sauce 

1 can beef broth 

1 can rotel tomatoes 

2 large cans hot chili beans with gravy 

THIS RECIPE WILL FEED A WHOLE TROOP. 

Fry bacon in #14 Dutch oven until just crisp. Remove and reserve bacon. 

Pour off most of drippings into a large skillet. Leave a small amount in Dutch oven. Brown meat and garlic in skillet in batches. While meat is browning, saut=E9 onions in Dutch oven. Add meat as browned and stir well. Add bacon, green chilies and dried peppers, spices, sauces, stock, and rotel tomatoes. Simmer for 2 hours. Add hot chili beans and simmer another 15 minutes. Serve. 
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Spicy Turkey Chili with Black Beans

2 lbs ground turkey

1 lg onion, chopped

3 cloves garlic, minced

1 T oil

1 1/2 T cumin

1 t salt

1/2 t pepper

1 qt canned tomatoes

15 oz can tomato sauce

4 jalapeno peppers, minced

1 med bell pepper, chopped

2 cans black beans

1 can great northern beans

Grated cheddar

Brown turkey, onion, and garlic in oil.  If turkey renders a lot

of fat, drain it off.  Stir in remaining ingredients except beans.

Bring to a boil, then reduce heat and simmer at least 1 hour.

Rinse and drain the beans.  Add to chili and stir to heat.  Serve

chili with grated cheddar sprinkled on top.
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Slippery Sam's Cowboy Chili

2 pounds lean ground beef 

1 tablespoon olive oil 

2 medium yellow onions, chopped finely 

3 red bell peppers, coarsely chopped 

2 jalapeno peppers, seeded and chopped 

1 (28-ounce) can crushed tomatoes 

3 large garlic cloves, chopped fine 

1/4 cup chill powder (Can use Mezican hot, if desired) 

1 (6-ounce) can tomato paste 

1 cup chicken stock 

1 (4-ounce) can green chilis, finely chopped 

1 tablespoon ground cumin 

1 teaspoon powdered red pepper 

1 teaspoon rubbed sage 

1 teaspoon cayenne pepper 

1 (15-ounce) can dark red kidney beans 

1 tablespoon cider vinegar 

In a large skillet, brown the ground beef and drain.

In a large stockpot, heat the oil over medium high heat. Add onion, peppers, and garlic and saute until onion is translucent.

Add hamburger, crushed tomatoes, and tomato paste and stir well. 

Add chicken stock, chili powder, and remaining spices and cook over medium heat until mixture comes to a boil. Reduce the heat to low and simmer 30 to 35 minutes until chili thickens.

Rinse the kidney beans well and add to the pot. (If you like your chili with a touch of fire, add hot sauce or your favorite crushed dried hot peppers at this point.)

Return pot to medium-high heat and bring to a boil again.

Remove pot from heat, let stand covered for about 10 minutes, and serve.

Serves 8.

www.troop425.com 

More Scouting Chili Recipes:

http://www.macscouter.com/Cooking/Chili.html 
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