
Chili 
Ingredients: 

3 Tbsp olive oil 
1 medium onion, chopped 
1 bell pepper, chopped 
1 lb. ground chuck brown & drain 
2 cloves garlic, pressed 
2 -14.5 oz. cans diced tomatoes 
16 oz. can black beans 

2-16 oz. cans kidney beans 
15 oz. can tomato sauce 
2 cups water 
1 tsp basil 
1/2 tsp black pepper 
1 tsp salt 
3 Tbsp chili powder 

Instructions:   

Sauté onions and peppers in olive oil until they are soft. Add the ground beef and cook until it is browned and no 
pink remains. Drain excess grease from the meat. Transfer the cooked beef to a large stockpot or a slow cooker. 
Add the remaining ingredients and stir well.  

Use a slow cooker liner. Add drained beef and remaining ingredients. Cook on low for 6 hours or high for 4 
hours or until very hot and bubbly. (Use your own judgement on how long to cook, depending on how hot your 
individual appliance gets.) 

Cook on medium-low heat for at least 1 hour. Serve with your favorite condiments.  

 

Add hot sauce or diced chilis, if desired. 

Using a slow cooker liner is recommended for easy cleanup.  

This has always been our go-to chili recipe! It has the perfect balance of spices. Hot sauce 

can be added to your bowl if you like it HOT!”– Tammy 


