
recipe for chilli con carne

Recipe for chilli con carne is a delightful way to enjoy a hearty and flavorful meal that warms the soul.

Originating from the southwestern United States, this classic dish has become a favorite in many

households around the world. With its rich blend of spices, tender meat, and vibrant beans, chilli con

carne is not only delicious but also versatile, making it a perfect option for various occasions. Whether

you're hosting a gathering or looking for a comforting weeknight dinner, this recipe will guide you

through creating a mouthwatering chilli con carne that will impress your family and friends.

What is Chilli Con Carne?

Chilli con carne, often referred to simply as "chilli," is a spicy stew made primarily from ground meat,

beans, tomatoes, and a variety of spices. The name itself translates to "chilli with meat" in Spanish.

While there are countless variations, the traditional recipe typically features beef, but you can also

substitute it with turkey or make it vegetarian by using lentils or mushrooms.

Ingredients for Chilli Con Carne

To create a delicious pot of chilli con carne, you will need the following ingredients:

Meat and Beans

- 1 pound (450g) ground beef (or turkey)

- 1 can (15 oz) kidney beans, drained and rinsed

- 1 can (15 oz) black beans, drained and rinsed



Vegetables

- 1 medium onion, finely chopped

- 2 cloves garlic, minced

- 1 bell pepper (red or green), diced

- 1 can (14 oz) diced tomatoes

- 1 tablespoon tomato paste

Spices

- 1 tablespoon chili powder

- 1 teaspoon cumin

- 1 teaspoon paprika

- 1/2 teaspoon cayenne pepper (adjust to taste)

- Salt and black pepper, to taste

Other Ingredients

- 1 cup beef or vegetable broth

- 2 tablespoons olive oil

- Optional toppings: shredded cheese, sour cream, chopped green onions, or fresh cilantro

Step-by-Step Instructions for Preparing Chilli Con Carne

Creating a robust chilli con carne is simple if you follow these clear steps:



1. Sauté the Vegetables

- In a large pot or Dutch oven, heat the olive oil over medium heat.

- Add the chopped onion and sauté until translucent, about 5 minutes.

- Stir in the minced garlic and diced bell pepper, cooking for an additional 2-3 minutes until softened.

2. Brown the Meat

- Push the sautéed vegetables to the side of the pot and add the ground beef (or turkey).

- Cook until browned, breaking it apart with a wooden spoon, which should take about 5-7 minutes.

3. Add the Spices

- Sprinkle the chili powder, cumin, paprika, cayenne pepper, salt, and black pepper over the meat and

vegetables.

- Stir well to combine, allowing the spices to toast slightly for about 1-2 minutes, enhancing their

flavors.

4. Incorporate Tomatoes and Broth

- Add the can of diced tomatoes (with their juices), tomato paste, and broth to the pot.

- Stir to combine all the ingredients thoroughly.

5. Add the Beans



- Gently fold in the kidney beans and black beans, ensuring they are evenly distributed in the mixture.

6. Simmer the Chilli

- Bring the mixture to a boil, then reduce the heat to low.

- Cover the pot and let it simmer for at least 30 minutes. For even better flavor, allow it to simmer

longer—up to two hours—stirring occasionally. The longer it cooks, the richer the flavors will become.

Variations of Chilli Con Carne

Chilli con carne is incredibly adaptable, and you can modify it based on your preferences. Here are

some variations to consider:

Vegetarian Chilli

- Replace the ground meat with a mix of lentils, mushrooms, or even quinoa. This makes for a hearty,

plant-based version without sacrificing flavor.

Spicy Chilli

- For those who enjoy an extra kick, add diced jalapeños or habaneros, or increase the cayenne

pepper.



Chilli with Chocolate

- Adding a small amount of dark chocolate (about 1 oz) can create a depth of flavor and richness that

elevates your chilli to new heights.

Chilli with Corn

- Stir in a cup of frozen corn for added sweetness and texture.

Serving Suggestions

Chilli con carne is a dish that can stand alone or be paired with various sides. Here are some serving

suggestions:

- Serve it over a bed of rice for a filling meal.

- Pair it with cornbread or tortilla chips for a crunchy contrast.

- Top with shredded cheese, sour cream, and sliced green onions to enhance the flavors.

Storage and Reheating

If you find yourself with leftovers, chilli con carne stores well. Follow these tips for storage and

reheating:

- Storage: Allow the chilli to cool completely before transferring it to an airtight container. Store in the

refrigerator for up to 3-4 days or freeze for up to 3 months.

- Reheating: To reheat, thaw overnight in the refrigerator if frozen, then warm it on the stovetop over



low heat, adding a splash of broth if it seems too thick.

Conclusion

A recipe for chilli con carne is not just a meal; it’s an experience filled with warmth and comfort.

Whether you're enjoying it on a chilly evening or serving it at a gathering, this dish is sure to be a hit.

With its rich flavors, satisfying texture, and numerous variations, you can make it your own time and

time again. So gather your ingredients, follow the steps, and savor the delightful taste of homemade

chilli con carne!

Frequently Asked Questions

What are the basic ingredients needed for a traditional chili con

carne?

The basic ingredients for a traditional chili con carne include ground beef, kidney beans, tomatoes,

onion, garlic, chili powder, cumin, and bell peppers.

Can I make chili con carne vegetarian?

Yes, you can make a vegetarian version of chili con carne by substituting ground beef with plant-based

meat or using lentils, beans, and additional vegetables for texture.

How long should I cook chili con carne for the best flavor?

For the best flavor, chili con carne should be simmered for at least 1 to 2 hours, allowing the spices to

meld and the flavors to develop.



What toppings can I add to my chili con carne?

Common toppings for chili con carne include sour cream, shredded cheese, chopped green onions,

cilantro, avocado, and lime wedges.

Is it possible to make chili con carne in a slow cooker?

Yes, chili con carne can be made in a slow cooker. Simply brown the meat and onions first, then

combine all ingredients in the slow cooker and cook on low for 6-8 hours.

What side dishes pair well with chili con carne?

Chili con carne pairs well with cornbread, rice, tortilla chips, or a simple green salad.

Can I freeze leftover chili con carne?

Yes, leftover chili con carne can be frozen. Store it in an airtight container for up to 3 months, and

reheat it on the stove or in the microwave when ready to eat.
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