

	Text1: Mike's Favorite Chili
	Author: Shala Kerrigan
	Ingredient 1: 1 cup dried red beans
	Ingredient 4: 1/4 c. chile molido powder
	Ingredient 3: 1 lb. browned ground beef
	Ingredient 2: water to soak/cook beans
	Ingredient 5: 1 Tbs. dried oregano
	Ingredient 6: 4 cloves garlic
	Ingredient 7: 1 Tbs. ground cumin
	Ingredient 8: 1 chopped onion
	Ingredient 9: 1 tsp. cayenne
	Ingredient 10: 1 Tbs. sea salt
	Ingredient 11: 6 large tomatoes
	Ingredient 12: 2 cups water
	Ingredient 13: 
	Ingredient 14: 
	Ingredient 15: 
	Recipe Instructions: Rinse and sort beans. Put them in a large pot and cover with water that comes up 2 inches over the beans. Bring to a rapid boil, then take off the heat and let sit for 2 hours. Drain off the water and cover with fresh water . Bring to a boil then turn the heat down low and let the beans simmer for 2-3 hours until tender when mashed with a fork. Check occasionally to see if you need to add more water.
When the beans are done, drain off excess water.
Wash tomatoes well and cut into thin wedge and put into the pot, add in the other ingredients and let simmer for 2 hours.

If you want it thicker, add masa to thicken, if you want it thinner, add a bit more water.

This very basic recipe is my husband's favorite chili, but we also switch out ingredients regularly use different kinds of beans or even legumes, use different meat or no meat at all, use a lot more tomatoes or tomato sauce instead or with tomatoes. The important thing is the seasoning. The chile molido is a mild chile powder that's sweet and flavorful.

We eat it topped with cheese rolled into a tortilla. 


