GUNFLINT LODGE CHILI

When the mercury hides in the bulb of the thermometer and the winter winds howl across Gunflint Lake, shaking clouds of snow from the spruce and pines along the shore, it’s time for the skier, snowshoer and sledder alike to head to the cozy lodge and enjoy a hot bowl of homemade chili in front of the fireplace.  Use any ground or cubed meat you prefer, or leave it out for a vegetarian version.  

INGREDIENTS:

1 lb. ground beef

1 C. diced celery

1 C. diced onions

½ C. diced green peppers

4 cloves garlic, minced

2 (28 oz.) cans whole tomatoes, crushed

2 (14 oz.) cans tomato puree

½ C. hot tap water

2 T . Worcestershire sauce

1 T. salt

2 T. sugar

5 to 6 T. chili powder, or to taste

½ tsp. dried oregano

½ tsp. ground cumin

3 to 4 (15 oz.) cans of kidney beans, drained

Shredded Cheddar or Colby-Jack Cheese


DIRECTIONS:
In large skillet, brown meat with celery, onions, green peppers and garlic.  Drain fat.  Transfer beef and vegetable mixture to large heavy-bottomed saucepan or Dutch oven.  Add tomatoes and tomato puree.  In small bowl, combine hot tap water, Worcestershire sauce, salt and sugar; stir to dissolve salt and sugar.  Add water mixture to beef and tomatoes.  Stir in chili powder, oregano and cumin.  Bring to a simmer; cook slowly, stirring occasionally, for about 1 to 1-1/2 hours.  Add additional seasonings as needed to taste.  Stir in kidney beans; reheat to a simmer and serve with shredded cheese.  
Makes about 3 quarts.
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