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Chili con carne with minced beef 
6 portions 

1 kg ground beef 
2 yellow onions 
2 garlic cloves 
1 red chili alt. 1 tsp chili powder 
1 green pepper 
2 tbsp tomato paste 
1 can crushed tomatoes. Plus a can of water 
1 tsp dried thyme 
1 tsp dried oregano 
1 tsp ground cumin 
1 tsp smoked paprika 
2 tbsp bbq sauce alt. liquid smoke, about 2-3 drops for a smokier taste 
2 tsp salt 
2 tsp black pepper 
2-3 cm anchovy paste (can be omitted) 
—— 
2 pkt kidney beans (rinsed and drained) 
1 tbsp cocoa or 40 g dark chocolate 
—— 
250 g mushrooms (can be omitted) 

Brown the minced meat until all the liquid disappears. 

Place the browned minced meat in a pot. 

Chop the onion, chili and paprika. Brown the vegetables until the onion is soft 
and shiny. Add the tomato paste and sauté for a minute. Then stir. 

Add the crushed tomatoes, water, the vegetables, spices and BBQ sauce to 
the pot. 

Cook for at least 30 minutes, preferably 1 - 2 hours. 

When 30 minutes remain, add the beans and cocoa or chocolate. 

Fry the mushrooms separately and add them at the end. If the mushrooms 
are left in the pot for too long, the mushroom flavor disappears into the broth 
and the mushrooms become tasteless and rubbery. 

Season with salt and pepper.


