
 

Chili, Double Meat 
Ingredients: 

1-1/2 pounds ground chuck, cook & drain 
2 lb. beef roast, cubed 
1/2 cup all-purpose flour  
Steak seasoning, Weber steak n chop 
1 large onion, chopped 
1 bell pepper, chopped 
4 large garlic cloves, pressed 
5 Tbsp olive oil 
2 -15 oz. cans diced tomatoes 
2- 16 oz. cans kidney beans with juice 

16 oz. can pinto beans with juice 
16 oz. can black beans with juice 
15 oz. can tomato sauce 
28 oz. can crushed tomatoes 
2 Tbsp basil 
1 tsp black pepper  
2 tsp salt 
6 Tbsp chili powder 
1/2 cup ketchup  

Instructions:  

Sauté onions, garlic & pepper with olive oil in a stockpot, then add ground beef. Brown the ground beef, drain it, 
and set it aside. Season roast cubes with steak seasoning. Dredge with flour—Brown in stockpot with 2 Tbsp 
olive oil. Add ground beef. Add remaining ingredients. Stir well.  

Crock pot: Cook low 6 hours or high 3-4 hours. 

Stovetop: Cook on low heat for 1 hour or more. Stirring occasionally to prevent sticking.  

 

Add hot sauce or diced chilis if desired.  
  


