Tati's Chili

 

Ingredients:

1.5 to 2 lbs ground meat

1/4 cup or a little less of balsamic vinegar

1 large onion

4 crushed garlic cloves

1/2 cup pitted chopped green olives with the peppers and capers 

1/2 cup chopped hot jalapenos

1/2 cup of GOYA Hot sauce

1/4 cup parsley

1/2 tsp salt,1 tblsp black pepper, 2 tblsp.onion powder, 2 tblsp. garlic powder, 

4 tblsp. parprika, 1 tsp. oregano, 4 tblsp. cumin. 1 tblsp chili flakes

1 can of diced tomatoes(not stewed)

1 can of 8oz of GOYA tomato sauce 

1 cup chopped cilantro

1 can of corn

3 cans of GOYA small red kidney beans

3 cans of GOYA black beans

1 corona

1 lemon (juice of one whole lemon or lime, NOT LEMON JUICE FROM BOTTLE)

 

Begin with having two pans going. A soup pot and a deep frying pan. Both on medium high. The frying pan can be higher.

 

In frying pan, cook the ground meat until its brown. Once its brown, splash it with the balsamic vinegar. ( make sure you do not season meat during this process). Then drain the meat in a colander and it will be ready for the next pot once those ingredients have been cooking for a bit. 

 

In the soup pot: a little (1 tbl) of oil. Sautee onions first for about a minute, then put the Olives and jalapenos for another couple of minutes. When onions are soft and glossy add the garlic. Make sure it does not burn. Add the can of tomatoes and a the parsley. Let that sit for a couple of minutes, put a little salt, black pepper, dry oregano. Let all that sit for about 5 minutes. 

 

Put all the drained ground beef in the pot (do not stir). Put little salt, cover with garlic powder, onion powder, parprika, black pepper, cumin, chili flakes and lots of GOYA hot sauce. Now you can stir and when its all mixed let it simmer for about 10 minutes. Add drained beans, can of tomatoe sauce, stir, add corn, stir, add all cilantro, whole beer bottle and lemon juice and stir. Let it sit on low for about 1/2 hour and then eat. 

 

Can be served with, red onions, sour cream, cheddar cheese, avocado and or some blue corn tortillas around the bowl. 

 

This makes about a crockpot full of chili. 

