Texas Chili

Don Semler

Ingredients
-
2 lbs. beef (rump roast or other “good” cut) cut into small chunks

---------------

-
1 can (8 oz.) tomato sauce

-
1 can (28 oz.) stewed tomatoes (used diced or break up before cooking)

-
1 can (15 oz.) black beans (optional – isn’t really “Texas” chili with beans)

-
2 cans (4 oz. each) diced green chilies

-
1 tsp. cumin

-
1 tsp. basil

-
1 tsp. oregano

-
2 tsp. paprika

-
½ cup chili powder (or a little less, depending on your preference)

-
1 square bitter chocolate

-
1 ½  or 2 chopped onions

-
4 to 5 cloves garlic (diced fine)

-
1 can beer

-
1 tsp. sugar

-
2 tsp. salt

-
½ tsp. white pepper

------------

-
3 Tbls. masa flour (for thickening, if needed)

- Tabasco Sauce or red pepper (to taste, probably no more than 1 tsp.)
Instructions

1.  Cut beef into small pieces and sear in large skillet or pot.  Drain off excess fat.

2.  Add tomato sauce and large can of tomatoes.

3.  Stir in all ingredients except red pepper and masa.

4.  Simmer for about 2 hrs. in covered pot.

5.  If chili isn’t thick enough stir masa flour into ¼ cup warm water to make a thick, but flowable mixture, and add to chili.  Add Tabasco sauce or red pepper.  Add a little at a time and taste.

6.  Simmer for another half hour.

This recipe was given to Don by a real Texan.  Don has added beans (at the suggestion of someone near and dear) even though real Texas chili does not have beans.

