C.R. Chili w/Beans

Ingredients
Corn oil



5 T.

Onions, coarsely chopped

1 c.

Garlic, finely chopped

3 cloves

Green Pepper, diced


1/2 c.

Lean, coarsely ground beef

2 lb.

Fresh tomatoes, peeled &

4 c.

  quartered

Kidney beans, freshly cooked
4 c.

Salt




1 t.

Chili powder



4 T.

Boiling water



1 c.

Wine vinegar (opt.)


1 T.

Brown sugar (opt.)


1 T.

Procedure
Heat corn oil in Dutch oven or large cast-iron skillet.  Sautee onions, garlic, pepper until onions are translucent.  Add ground beef and brown.  Add remaining ingredients except water.  Cover, simmer 1 hr. at least.  Add water.  If using vinegar & sugar, add now.  If possible, leave overnight & reheat.

Yields 4½ lb.

Notes
This is a massively simple & mild chili, suitable for whipping together on camping trips.  For the full  treatment, see the Headquarters chili.

No, I don’t remember who or what C.R. was.
