Chili Con Carne 

1 lb. ground beef

1 cup onion, chopped (2 medium or 1 large)

1 cup chopped green pepper*

1 can (28 ozs.) tomatoes 

1 can (8 ozs.) tomato sauce

1 – 2 tsp. Chili powder

1 tsp. Salt

1/8 tsp. Cayenne red pepper

1/8 tsp. Paprika

1 can (15 ½ ozs.) kidney beans, drained

1 more can of beans – I use whatever I have – Ranch style beans, black beans, red beans.  I like the Ranch style beans.

Brown the ground beef.  Drain the fat off.  Add a little water and the onion and green pepper and sauté until the onion is tender.  Stir in the remaining ingredients except the beans.  Heat to boiling.  Reduce heat; cover and simmer for about 1 to 1 ½ hours, stirring occasionally.  Stir in the beans.  Heat and serve.  Makes about 4 to 5 servings.

*You can also add a jalapeno pepper or two, to give it a little kick.

Topping suggestions:  Sour cream, grated cheese, green onion, black olives, corn chips or saltine crackers.

