Chili – Recipe from Elizabeth Mancil

2 lbs. ground beef

1 can (46 ozs.) Tomato juice

29 oz. can tomato sauce

1 or 2 cans (15 oz.) kidney beans, drained & rinsed

1 or 2 cans (15 oz.) pinto beans, drained & rinsed

1 ½ cups chopped onion

¼ c. chopped green pepper

1/8 tsp. cayenne pepper

½ tsp. sugar

½ tsp. dried oregano

½ tsp. black pepper

1 tsp. salt

1 ½ tsp. ground cumin

¼ cup chili powder

Brown the beef – drain.  Add remaining ingredients.  Bring to a boil.  Reduce heat.  Simmer for 1 ½ hours.  Or cook in a crock pot.

* Or add 1 pkg. of Clark’s chili seasoning mix in place of the spices.

