Chilli Con Carne

Recipe

500g minced beef or lamb

1 onion

2 tablespoons tomato puree

1 tin chopped tomatoes 

1 stock cube (and 125mls water)

1 tin red kidney beans – drained and rinsed

½ - 1 tsp chilli powder

½ - 1 diced green or red pepper if wanted

Method

1. Chop onion finely.  Drain beans.  Dice pepper.  Open tin of tomatoes.  Make 125 mls stock with stock cube & hot water.

2. Place meat & onion into pan and stir over a medium heat for 4-5 minutes until meat is brown.

3. Add all other ingredients.  Bring to boil, reduce heat then simmer gently for 20 minutes.

4. Add more stock if necessary 

5. Check seasoning.

Serve Chilli with cooked rice.

