CHILI CON CARNE


This is one of my favorite recipes for “chili” weather!

This is wonderful for football parties…serve with sour cream, chopped onion, shredded cheese and fresh Corn Muffins!  One of the oddities that we have discovered in Cleveland is that they serve “chili” over cooked spaghetti noodles!
INGREDIENTS:

1 lb. lean ground turkey

½ lb. Italian sausage

1 large onion, chopped

2 cloves garlic, chopped fine

1 cup celery, sliced

1 cup green pepper, chopped

1 (15 oz.) can tomato sauce special (contains onions and peppers)

1 (15 oz.) can diced tomatoes

1 (12 oz.) can tomato paste

1 (12 oz.) can water

1 t. crushed red pepper

½ Tablespoon chili pepper

1 Tablespoon ground cumin

1 teaspoon basil

2 Tablespoon sugar

pepper & salt (to taste)
1 can light kidney/chili beans (rinsed and drained)

1 can dark kidney/chili beans (rinsed and drained)
1 can chili beans (rinsed and drained)

HOW I MAKE THIS:
Brown ground beef and sausage; add onion, celery, green pepper and garlic; simmer until tender.  Drain all fat from pan.  At this point, you can continue to cook in large pan, or transfer to crock pot.  Add spices, tomato sauce, diced tomatoes, tomato paste and water.  Simmer for 45 minutes or longer.  15 minutes before serving, add rinsed & drained chili beans and cook until hot.  
YIELD:   8 servings
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