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Chunky Autumn Chili (adapted from Chatelaine Magazine)

3 pounds pork shoulder or boneless country style ribs
1/4 cup flour
2 tablespoons vegetable oil
1 medium red onion, chopped
4 garlic cloves, minced
1 chipotle pepper in adobo sauce, chopped (add more if you want more heat)
2 apples, peeled and cored and cut into half inch pieces
2 large tomatoes, diced into half inch pieces
1 tablespoon chili powder
1 teaspoon ground cumin
1/2 teaspoon salt
1/2 teaspoon cinnamon
1/2 teaspoon coarse ground black pepper
1 14.5 ounce can diced fire roasted tomatoes
1 cup chicken stock (or more as required)
1 small butternut squash, peeled and cut into 1 inch cubes
1 green pepper, large dice
2 cans black beans, drained, rinsed and drained again

Chopped cilantro
Sour cream

Heat a large Dutch oven over medium high heat. Add vegetable oil and heat until shimmering. Cut pork shoulder or boneless country style ribs into 1-1/2 inch cubes. Dredge in flour, shaking off excess. Brown in batches in hot oil being careful not to crowd the pan. Remove when well browned and set aside. Lower heat to medium and add onion, garlic and chipotle. Sauté until onions are soft, stirring often and scraping fond (browned bits) from bottom of the pot. Add apples, chopped fresh tomatoes, chili powder, cumin, salt, cinnamon and pepper. Cook and stir for 2 minutes. Add chicken stock and canned tomatoes. Add browned meat, bring to a boil then lower heat to a simmer, cover pot and cook stirring occasionally to prevent sticking. Cook for 1 hour or until meat is just tender.  Add squash and green pepper. Cover pot and cook for 25 minutes or until squash is tender. Add black beans, cover pot and cook for a few minutes until beans are heated through. Serve in bowls and garnish with cilantro and sour cream. Serves 6 to 8.


