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Texas Chili

3 dried ancho peppers, stemmed & seeded
2 Tablespoons dried oregano
2 Tablespoons sweet paprika
2 Tablespoons whole coriander
1 Tablespoon cumin seed
2 Tablespoons chili powder

Place in small skillet over low heat and warm until you can smell the spices. Be careful not to take a big whiff, because it’ll cut the air off from your lungs – honest! Grind in a food processor or spice mill until spices are powdered. Set aside. See below – you only use a PORTION of this spice mix, so store the leftovers in a well marked glass jar for future use.

2 Tablespoons canola oil
3 pounds beef chuck, cut into 1 inch cubes
Flour, Salt & pepper 

2 onions, chopped to medium dice
6 cloves garlic, chopped
1 canned chipotle chili, chopped (that is one chili not the whole can)
1/2 jalapeno pepper, chopped (or more as desired)
 2 - 28oz. cans diced tomatoes
1 - 12 oz. beer, amber or lager but not “dark”
3 cups stock – vegetable or beef

2 Tablespoons maple syrup
½ tablet Mexican chocolate 
Cilantro, chopped red onion, lime wedges for garnish

Coat beef with seasoned flour. Shake off excess. Brown in batches in a large dutch oven, over medium high heat, adding more oil as necessary. Be careful not to crowd the pan. Remove beef from pan as browned, and set aside.  

Add onions to pan and cook until onions have wilted and are transparent – about 10 minutes. Add garlic and cook for additional minute. Add chipotle, jalapeno pepper and 2 to 3 Tablespoons prepared spice mixture, depending on your taste. Cook for additional 5 minutes, stirring occasionally. Add diced tomatoes, browned beef cubes and stock. Bring to a boil. Reduce heat to simmer, cover and cook for 1 hour. Remove cover and cook for additional 45 minutes or until meat is cooked and chili is thickened. Check for seasoning and add more spice mix as desired for more “heat”. 

Just before serving add chocolate and maple syrup. Stir to combine, then cover and let sit for 10 minutes before serving. Garnish with cilantro, onion and lime if desired.










