
CHIL I :  THE JOSEPH WAY
Y O U ' L L  N E V E R  M A K E  C H I L I  A N Y  O T H E R  W A Y !

3 slices bacon chopped 1”

1 med. onion, yellow or white

 ½  lb. ground beef

 ½ lb. ground pork

 1 lb. outside skirt steak chopped for
desired chunkiness

1 jalapeno, seeded and diced

3 cloves garlic, minced

3 T. chili powder

2 T. cumin

2 T. paprika

1 ½ t. salt (a lot of salt comes from
the chicken stock as well)

½ t. cayenne pepper

1 (28 oz.) can fire roasted diced
tomatoes w/ garlic or the equivalent

1 large fresh tomato diced

2 c. gluten free chicken stock

2 (15 oz.) dark kidney beans, drained
and rinsed

 

Optional Toppings
- sour cream, scallions/green onions,
shredded cheddar, pasta, Fritos, diced
jalapenos, oyster crackers, etc.

In a large stock pot, cook bacon
pieces until firm (not crisp).  

Add jalapeno, beef, pork, garlic,
chili pepper, cumin, paprika, salt,
and cayenne. Cook until not pink.

Stir in chicken stock, diced tomato,
can(s) diced tomatoes, and kidney
beans. Bring to a boil.

Reduce heat and simmer for an hour
or 3. Reduce to desired thickness.
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F O R  M O R E  R E C I P E S  V I S I T  W H E A T O N M E A T . C O M
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Ladle chili into bowls and add
toppings.

Add onion and cook until golden.  
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