CHILI CON CARNE WITH MEAT AND BEANS

From Joy of Cooking

Toast in skillet over medium heat for 1 to 2 minutes:

1 cup chili powder 
Set aside. Cook in skillet over medium-high heat until browned:

3 pounds ground beef, seasoned with 1 to 2 teaspoons salt 

Drain and remove the browned meat to a Dutch oven
Add to the cast-iron skillet: 

1 tablespoon olive oil 

2 large onions, minced
10 cloves garlic, minced 

7 fresh jalapeno peppers, stemmed, seeded, and minced 

½ teaspoon salt 

Cook, stirring often, over medium-high heat until the vegetables are softened, 6 to 8 minutes. Remove to the Dutch oven with the meat. Stir the toasted spices into the meat mixture and cook for 2 minutes over medium-high heat. Add: 

1 28-ounce can plum tomatoes, with juice
1 tablespoon red wine vinegar
6 cups water 

Season with:
Salt to taste 

Simmer, uncovered, until the meat is tender and the sauce is reduced and thickened, about 1 hour. Add:


1 can red beans


1 can white kidney beans


1 can black beans


2 cups corn

Continue to simmer, uncovered, until the meat is tender and the sauce is reduced and thickened, about another ½ hour. Serve with: . 

Hot cooked rice
Sour cream 

