NO FAIL CHILI

From the kitchen of:

CraftyCreativeKathy

" 

 http://wp.me/p2vA29-jo

Ingredients:

1 lb ground chuck

1 small onion, diced

1/2 green pepper, diced

2 cans dark red kidney beans

2 cans light red kidney beans

2 cans chili beans in chili sauce

2 cans diced tomatoes

2 cans water

1 teaspoon chili powder

1 tablespoon Tastefully Simple Wahoo Chili seasoning

Salt and pepper to taste

5 shakes Frank’s Hot Sauce

Shredded cheddar (optional)

Sour cream (optional)

Directions:
1. In large saucepan, brown ground chuck and diced onion till fully cooked. 

2. Drain grease.

3. In a large pot, add ground chuck and onions. 

4. Drain and rinse the 2 cans of dark red kidney beans and the 2 cans of light red kidney beans. Add to pot. 

5. Add 2 cans of chili beans with chili sauce (do not drain). 

6. Fill each chili beans can with water and add to pot. 

7. Add cans of diced tomatoes. Add chili powder, Tastefully Simple Wahoo Chili, salt and pepper to taste. If you do not have Wahoo Chili seasoning, add 1/2 teaspoon more of chili powder. 

8. Add diced green peppers.

9. Add 5 shakes of Frank’s Hot Sauce (more or less shakes depending on how hot you like your chili). 

10. Bring pot to a full rolling boil. 

11. Turn down heat and simmer for 30 minutes. 

12. Serve with shredded cheese and sour cream (optional).

