Chilly Day Chili

John & Ruth Pechacek

Ingredients

3 – 16 oz, cans hot chili beans
16 oz can of red kidney beans
2 pounds lean ground beef

2 cups onions, chopped

2 cups celery, chopped

4 cloves garlic, minced or pressed

6 tablespoons all-purpose flour

3 tablespoons chili powder, variable to taste

3-4 teaspoons salt 
24 ounces tomato juice

21 ounces beef broth 

2 – 28 oz. cans of diced tomatoes

Instructions
Brown ground beef with some salt and black pepper and pour off any fat.

Stir in onion and celery and continue browning until celery/onion soften a little.

Mix flour and chili powder in a bowl, pour over meat mixture, stir together.

Transfer mixture to a large pot (6 quarts).
Add undrained chili beans and drained kidney beans.
Add remaining ingredients and bring to a boil, turn heat down and simmer for an hour.

Stir occasionally to keep items from sticking to the bottom of the pan.

Yield: 20 Cups

