Headquarters Chili

Ingredients



4-5 qts.

8-9 qts.
Cooking oil



1/4 c.


1/2 c.

Lard




2-3 T.


4-5 T.

Lean, coarsely chopped

3 lb.


6 lb.


or cubed beef

Small green peppers, chopped
2


4

Medium onions, thinly sliced
2


4

Garlic cloves, crushed

3-5


5-7

1-lb cans tomatos


3


5

Chili powder



3-4 T.


7-8 T.

Crushed cumin (comino entero)
2 t.


3.5 t.

Tabasco



1/4 t.


1/2+++ t.

15-oz. cans pinto or kidney beans
3


6

Anchos



2-3


4-6

Pasillas




2-3


4-6

Cascabels



2-3


4-6

Canned serranos (small)*

1


2

Canned jalapeños (small)*

1


2

Tomatillos



4-6


8-10

Masa Harina



1 c.


2 c.

Nopalitos



3-4


6-7

Sesame oil



1/4 t.


1/2 t.

Salt




3 t.


5 t.

Fresh ground pepper


to taste

Red wine



To satiation

Procedure
Dredge beef in masa harina; sear in lard.  When browned, cook beef, green peppers, onions, & garlic in kettle until beef is lightly browned.  Add all remaining ingredients except beans; cover & simmer 45 min.  Stir in undrained beans, cover & simmer at least 25 min.  As the masa harina cooks up, you will have to add wine to keep the stew at the liquid consistency you desire, so don’t drink it all until the chili has stopped thickening.

Notes

· If you’re ambitious, use bone-in roast; saw bones & cook with chili in cheesecloth.

· Dispose of the lard only at the expense of flavor.  It’s not much, and makes a difference.  Ditto for cutting down the salt; it’s not a lot for that much chili.

· If using fresh tomatos, adjust for liquid.

· Whenever possible, of course, use fresh peppers.  The amount is subject to taste.

· All pepper quantities are moderate, and will give you a chili with some heat but not atomic.  My estimation of “some heat”, of course, is subject to interpretation.

· Be very careful of jalapeños these days; there are some that are not only indecently mild, but actually taste more like bell peppers than jalapeños.  The only way to tell is to try them in the store.
