
Chili for Two 
Ingredients: 

1/4 cup onion, chopped 
1/4 cup bell pepper, chopped 
2 Tbsp olive oil 
1/2 lb. ground chuck  
10 oz. can Rotel with mild chilies  
(or 14.5 oz can petite diced tomatoes) 
16 oz. can kidney beans with juice 
1 cup water 
8 oz. can tomato sauce 
1 tsp basil 
1/2 tsp black pepper 
3/4 tsp salt 
1 Tbsp chili powder 

Instructions: 

Sauté onions and peppers in olive oil in a stockpot, then add ground beef. Brown the ground beef and drain any 
excess fat.  

Add beef and remaining ingredients. Stir well. 

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

Add hot sauce or diced chilis, if desired. 

Crock pot: Use a slow cooker liner. Add drained beef and remaining ingredients. Cook on low for 6 hours or on 

high for 3-4 hours. Add hot sauce or diced chilis if desired. Serves 2-4. 

 

Chili is great served with sour cream and fritos! 
  


