
recipe for chilli con carne
Recipe for Chilli Con Carne: A Flavorful Classic to Warm Your Soul

recipe for chilli con carne is one of those timeless dishes that brings
comfort, spice, and satisfaction to the table. Whether you’re cooking for a
weeknight family dinner or preparing a hearty meal for guests, this savory
stew is always a hit. Originating from Tex-Mex cuisine, chilli con carne
combines tender ground meat with tomatoes, beans, and a bold blend of spices,
creating a rich, flavorful dish that’s both easy to make and endlessly
adaptable.

If you’ve ever wondered how to make an authentic and delicious chilli con
carne, this guide will walk you through the essentials, including tips on
ingredients, cooking techniques, and ways to customize your chili to suit
your taste buds. From choosing the right cut of meat to balancing spices
perfectly, you’ll find everything you need to master this crowd-pleaser.

Understanding the Basics of Chilli Con Carne

Before diving into the actual recipe for chilli con carne, it’s good to
understand what makes this dish so special. The name literally means “chili
with meat” in Spanish, and it’s traditionally made with ground beef or chunks
of beef, simmered slowly with chili peppers, tomatoes, and often beans. The
magic lies in the balance of flavors — smoky, spicy, savory, and slightly
sweet.

Key Ingredients Explained

- **Ground Beef or Minced Meat**: Most recipes use ground beef because it
cooks quickly and absorbs flavors well. Some prefer chuck steak cut into
cubes for a chunkier texture.
- **Chili Peppers and Powder**: The heat level can vary depending on the type
of chili powder or fresh peppers used. Common choices include ancho,
chipotle, or cayenne for that smoky kick.
- **Tomatoes**: Canned crushed tomatoes or fresh diced tomatoes provide
acidity and body to the sauce.
- **Beans**: Kidney beans or black beans add texture and protein, though some
traditional recipes omit beans entirely.
- **Aromatics and Spices**: Onion, garlic, cumin, paprika, oregano, and
sometimes cinnamon or cocoa powder add depth.
- **Stock or Broth**: Beef stock enriches the stew and helps meld the
flavors.



Step-by-Step Recipe for Chilli Con Carne

Making chilli con carne is straightforward, but taking your time to layer
flavors will truly elevate the dish.

Ingredients

1 lb (450g) ground beef

1 large onion, finely chopped

2 cloves garlic, minced

1 red bell pepper, diced

1-2 fresh chili peppers (optional), chopped

2 tbsp chili powder

1 tsp ground cumin

1 tsp smoked paprika

1/2 tsp dried oregano

1 can (14 oz) diced tomatoes

1 can (14 oz) kidney beans, drained and rinsed

1 cup beef stock

Salt and black pepper to taste

2 tbsp olive oil

Optional toppings: sour cream, shredded cheese, chopped cilantro, lime
wedges

Instructions

Heat the oil in a large pot over medium heat. Add the chopped onion and1.
sauté until translucent, about 5 minutes.



Add garlic and bell pepper, cooking for another 2-3 minutes until2.
softened.

Increase heat to medium-high and add the ground beef. Break it apart3.
with a wooden spoon and cook until browned all over.

Stir in chili powder, cumin, smoked paprika, oregano, salt, and pepper.4.
Cook for 1-2 minutes to toast the spices and enhance their flavors.

Add the diced tomatoes, beef stock, and beans. If you want extra heat,5.
toss in the fresh chili peppers now.

Bring the mixture to a simmer, then reduce the heat to low. Cover and6.
let it cook gently for at least 30 minutes, stirring occasionally. The
longer it simmers, the better the flavors meld together.

Adjust seasoning to taste before serving.7.

Tips for Making the Best Chilli Con Carne

Choosing Your Meat

While ground beef is traditional, don’t hesitate to experiment with ground
turkey, pork, or even a combination of meats. For a richer taste, some cooks
prefer small chunks of beef brisket or chuck roast, which require longer
cooking but yield tender, flavorful bites.

Spice It Up or Tone It Down

Chilli con carne can be as mild or as fiery as you like. If you’re cooking
for kids or those sensitive to spice, reduce the chili powder and omit fresh
chilies. For heat lovers, add extra cayenne pepper or a dash of hot sauce.
Remember, you can always add more spice later, but it’s hard to tone it down
once it’s in.

Beans: To Include or Not?

The inclusion of beans in chilli con carne is a topic of debate among
purists. Traditional Texas-style chili usually skips the beans, focusing
solely on meat and spices. However, many home cooks and recipes use kidney or
black beans for added texture and nutrition. Feel free to omit or add beans



based on your preference.

Let It Simmer

One key to developing deep flavor is patience. Allow your chilli to simmer
slowly for at least 30 minutes, but if time permits, an hour or more will
deepen the taste. Slow cooking breaks down the meat and lets the spices fully
infuse the sauce.

Serving Suggestions and Variations

Chilli con carne is incredibly versatile when it comes to serving options. It
can be enjoyed on its own, over rice, or with tortilla chips for a hearty
snack.

Classic Accompaniments

- **Rice or Mexican-style rice** provides a neutral base that soaks up the
rich sauce.
- **Cornbread or crusty bread** adds a comforting, slightly sweet contrast.
- **Tortilla chips or nachos** for scooping and crunch.
- **Toppings like sour cream, grated cheddar cheese, fresh cilantro, and
sliced jalapeños** add layers of flavor and texture.

Creative Twists

- Add a splash of beer or coffee to the chili while simmering to introduce
unique undertones.
- Stir in some dark chocolate or cocoa powder for a subtle richness.
- Use different beans like pinto or black beans, or add corn kernels for
extra sweetness.
- For a smoky flavor, try adding chipotle peppers in adobo sauce.

Why This Recipe for Chilli Con Carne Works
Every Time

This recipe captures the essence of what makes chilli con carne a beloved
dish: a harmonious blend of spices, hearty ingredients, and the flexibility
to make it your own. It’s simple enough for beginners yet offers plenty of
room for customization. Whether you’re feeding a crowd or just craving a



comforting bowl, this chilli con carne hits all the right notes.

By understanding the core ingredients and techniques, you can confidently
adapt the recipe to your liking — dialing up the heat, changing the protein,
or experimenting with different toppings. Chilli con carne truly is a dish
that brings people together, warming both body and soul with every savory
spoonful.

Frequently Asked Questions

What are the key ingredients for a classic chilli
con carne recipe?
The key ingredients for a classic chilli con carne include ground beef,
kidney beans, tomatoes, onions, garlic, chili powder, cumin, and sometimes
bell peppers and jalapeños.

How can I make my chilli con carne spicier?
To make your chilli con carne spicier, you can add more chili powder, fresh
or dried chili peppers like jalapeños or chipotle, cayenne pepper, or hot
sauce according to your heat preference.

Is it possible to make a vegetarian chilli con
carne?
Yes, you can make a vegetarian version by substituting ground beef with
plant-based meat alternatives, lentils, or extra beans, and using vegetable
broth instead of beef broth.

What is the best way to thicken chilli con carne?
To thicken chilli con carne, you can simmer it uncovered to reduce the
liquid, add a slurry of cornstarch and water, or mash some of the beans to
release their starches.

Can chilli con carne be made in a slow cooker?
Yes, chilli con carne is excellent for slow cooking. Brown the meat first,
then add all ingredients to the slow cooker and cook on low for 6-8 hours or
on high for 3-4 hours for rich, developed flavors.

What are some popular toppings or sides to serve
with chilli con carne?
Popular toppings for chilli con carne include shredded cheese, sour cream,



chopped green onions, and fresh cilantro. Common sides include rice,
cornbread, tortilla chips, or a simple salad.

Additional Resources
Recipe for Chilli Con Carne: A Comprehensive Culinary Exploration

recipe for chilli con carne is a culinary staple that has transcended its
Tex-Mex origins to become a beloved dish worldwide. This hearty stew,
characterized by its robust flavors of spiced meat, beans, and chili peppers,
offers a versatile and satisfying meal option. In this article, we delve into
the intricacies of crafting an authentic chilli con carne, analyzing
ingredient choices, preparation techniques, and variations that cater to
diverse palates. By examining the essential components and cooking methods,
this review aims to serve both novice cooks and experienced chefs seeking to
perfect their rendition of this classic dish.

Understanding the Fundamentals of Chilli Con
Carne

Chilli con carne, translating to "chili with meat," is traditionally a
combination of ground or chopped beef stewed with chili peppers and other
complementary ingredients. Its roots lie in Texan and Mexican cuisines, where
it emerged as a practical, flavorful meal. Over time, the recipe has evolved,
incorporating regional preferences and ingredient availability, thus
expanding into numerous versions worldwide.

At its core, a recipe for chilli con carne hinges on balancing heat, texture,
and depth of flavor. The interplay between meat, spices, and vegetables is
critical, necessitating careful selection and preparation to achieve the
signature rich, spicy profile.

Key Ingredients and Their Roles

- **Ground Beef or Minced Meat:** Typically, the primary protein source,
ground beef offers a hearty texture and absorbs spices well. Alternatives
like turkey or plant-based mince have gained popularity for health or dietary
reasons.
- **Chili Peppers:** The source of heat, varieties from mild ancho to fiery
habanero influence the dish’s spiciness. The choice of fresh, dried, or
powdered chilies directly impacts flavor complexity.
- **Beans:** Kidney beans are traditional, lending a creamy texture and
nutritional value. Some recipes omit beans for a more authentic Texan style,
while others insist they’re indispensable.
- **Aromatic Vegetables:** Onions, garlic, and bell peppers are fundamental



for layering flavor. Their sautéing forms the base aroma that complements the
meat and spices.
- **Tomatoes:** Often in the form of crushed tomatoes or paste, they
contribute acidity and body, balancing the heat and richness.
- **Spices:** Ground cumin, paprika, oregano, and sometimes cinnamon or cocoa
powder add depth and warmth beyond mere heat.

Step-by-Step Preparation Techniques

Executing a successful recipe for chilli con carne involves both technique
and timing. The cooking process can vary from quick stovetop methods to slow-
cooking approaches that enhance flavor melding.

Preparation and Browning of Meat

Properly browning the ground beef is a crucial step that should not be
rushed. This Maillard reaction develops savory notes essential to the dish's
hearty character. It is advisable to cook the meat in batches if necessary to
avoid overcrowding the pan, which can lead to steaming rather than browning.

Sautéing Aromatics

Onions, garlic, and bell peppers are gently cooked after the meat is browned.
This sequence prevents burning the aromatics while ensuring their natural
sugars caramelize, contributing sweetness and complexity.

Incorporating Spices and Liquids

Adding spices early during the sautéing of aromatics allows their essential
oils to bloom, intensifying the flavor profile. Following this, the
introduction of tomatoes and any stock or broth creates the stew’s liquid
base. Simmering at a low temperature promotes the amalgamation of flavors.

Simmering and Final Adjustments

Simmering chilli con carne for at least an hour is recommended for optimal
taste and texture. This slow cooking tenderizes the meat and allows the
spices to permeate thoroughly. Near the end, seasoning adjustments with salt,
pepper, or additional chili powder can be made to tailor the heat and
seasoning.



Variations and Dietary Considerations

Chilli con carne’s adaptability is one of its defining attributes. This
flexibility makes it suitable for a range of dietary needs and taste
preferences.

Vegetarian and Vegan Alternatives

Replacing meat with plant-based proteins like textured vegetable protein
(TVP), lentils, or mushrooms can replicate the dish’s texture and heartiness.
Incorporating a variety of beans and additional vegetables enhances
nutritional content while maintaining flavor integrity.

Adjusting Heat Levels

The chili pepper selection and quantity determine the spiciness. Mild
versions may use paprika and sweet bell peppers, while enthusiasts might
incorporate jalapeños, chipotle, or even ghost peppers for intense heat.

Regional Twists

Different regions introduce unique elements, such as the use of cocoa powder
or cinnamon in some Mexican recipes, or the omission of beans favored in
Texas-style chilli. Some recipes include beer or coffee to add bitterness and
richness.

Nutritional Profile and Health Implications

A typical recipe for chilli con carne is a nutrient-dense meal offering
substantial protein, fiber, and vitamins from its varied ingredients.
However, the fat content can be high depending on the meat cut used. Opting
for lean meats or plant-based substitutes can reduce saturated fat intake.
Additionally, the sodium levels might be elevated due to canned beans and
tomatoes, so monitoring seasoning and ingredient labels is advisable for
those with dietary restrictions.

Pros and Cons of Homemade vs. Prepackaged Chilli

- **Homemade Chilli Con Carne:**
- Pros: Customizable, fresher ingredients, control over spice and salt



levels.
- Cons: Time-consuming, requires ingredient sourcing.
- **Prepackaged or Ready-Made Versions:**
- Pros: Convenience, quick preparation.
- Cons: Often higher in preservatives, sodium, and artificial flavors.

Serving Suggestions and Complementary Dishes

Chilli con carne is frequently served with rice, tortilla chips, or crusty
bread. Garnishes such as sour cream, shredded cheese, fresh cilantro, and
diced onions add freshness and contrast to the rich stew. Additionally,
pairing with a simple green salad or steamed vegetables balances the meal.

The versatility of the dish allows it to be adapted into various formats,
including topping for baked potatoes, filling for tacos or burritos, or even
layered in casseroles.

Crafting an exemplary recipe for chilli con carne requires attention to
ingredient quality, cooking technique, and flavor balance. Whether preparing
a traditional Texan version or experimenting with modern variations, this
dish remains a testament to the enduring appeal of robust, comforting
cuisine.

Recipe For Chilli Con Carne

  recipe for chilli con carne: How to Be A Chilli Head Andy Lynes, 2015-06-04 Welcome to the
world of the chilli cult. All over the globe, people are getting together to grow chilli, taste chilli and
make sauce hot enough to blow their heads off. Competition among chilli -growers is fierce, and tall
tales of dastardly deeds abound. This sizzling-hot book is your essential guide to the chilli world,
with inside information on where to find the tastiest varieties, where to eat the best chilli -packed
street food, and the race to produce the hottest chilli ever known. Find out the secrets of chilli
science - why a slug of water won't help when your mouth's on fire, what effect eating a super-hot
chilli has on your body, and how do you measure how hot a chilli is? If you want to grow your own
chilli, this book contains a wealth of foolproof cultivation tips, and, of course, there's a delicious
selection of chilli recipes to make with your first harvest. Packed with features, facts and fun,How to
Be a ChilliHeadis the perfect gift for the chilli obsessive in your life. Word count: 20,000
  recipe for chilli con carne: Real Stew Clifford A. Wright, 2002 In this book, the author takes
cooks on a culinary voyage around the world to discover the favorite comfort foods of nearly 50
countries.
  recipe for chilli con carne: Melted Cheese: Gloriously gooey recipes to satisfy your cravings
Ryland Peters & Small, 2019-09-10 Perfect for the comfort food season, this book features over 65
decadent recipes oozing with melted cheesey goodness.
  recipe for chilli con carne: 150 MEXICAN RECIPES JESSICA INGLATERRA, 2024-02-16 �
Explore the Authentic Flavor of Mexico: 150 Exclusive Recipes in an Incredible Ebook! �� � Get
ready for an extraordinary culinary journey with our Ebook Flavor of Mexico: 150 Authentic Recipes.
Uncover the secrets of Mexican cuisine, exploring a rich tapestry of flavors, aromas, and traditions

https://www.americancontractorsorganization.org/archive-th-170/recipe-for-chilli-con-carne.pdf


that will turn your meals into true feasts for the palate! ✨ What makes our Ebook special? 1️⃣
Exceptional Variety: From classic tacos and guacamoles to lesser-known dishes, our book offers a
careful selection of 150 recipes that represent the true heart of Mexican cuisine. 2️⃣ Easy to Follow:
Each recipe is carefully explained, from authentic ingredients to simplified step-by-step instructions,
making Mexican cuisine accessible to everyone, even kitchen beginners. 3️⃣ Tips from Local Chefs:
We've incorporated secrets directly from Mexican kitchens, ensuring that your culinary experience
is genuine and authentic. 4️⃣ Culinary Adventure at Home: Transform your daily meals into vibrant
flavor festivals, providing you and your loved ones with a unique and unforgettable experience. �
Exclusive Bonuses: In addition to delicious recipes, we offer special bonuses, such as decoration tips
to create a Mexican atmosphere in your home and suggestions for pairing with the best beverages. �
Whether you're a culinary enthusiast or a lover of Mexican culture, this Ebook is the key to
unlocking a universe of authentic flavors. Don't miss the chance to become the Mexican chef of your
home - get it now and embark on this exciting culinary journey! �️�
  recipe for chilli con carne: RecipeTin Eats Dinner: 150 Recipes for Fast, Everyday Meals Nagi
Maehashi, 2023-03-28 NEW YORK TIMES BESTSELLER! This instant classic from popular website
RecipeTin Eats features nearly 400 pages of foolproof recipes, full-color photographs, and links (just
follow the QR code) to step-by-step videos for every delicious dish. It’s one of those books that you
can’t even flick through without getting almost unbearably hungry: cosy comfort is offered on every
page; basic (in the sense that it welcomes the novice) but never boring. -- Nigella Lawson Millions of
people around the world open Nagi Maehashi’s digital “recipe tin” every day to discover new meals
and cooking inspiration. In RecipeTin Eats Dinner: 150 Recipes for Fast Everyday Meals, she brings
us the ultimate curation of new and favorite dishes—from comfort food (yes, cheese galore), to fast
and easy food for weeknights, twists on Mexican, French, and Italian classics, hearty dinner salads,
Asian soups and noodles, and more. Sauces, sides, and sweet endings pair perfectly with dozens of
selections. And the invaluable chapter,“What Do I Do With a Piece of . . .” makes cooking protein
from your fridge—whether it’s chicken, steak, or salmon—effortless. With gorgeous photography,
and readily available ingredients and instructions written specifically for the North American
kitchen, this is a must-have for everyone from beginners to expert cooks. After all, we all need
dinner!
  recipe for chilli con carne: One Pot Recipes: 51 Delicious Family One Pot Recipe Favourites
Recipe This, If you love one pot cooking, then you’ve come to the right place. These delicious one pot
recipes are just perfect for everyday family cooking. In our one pot cookery book we have a bit of
everything. We have one pot dinners, one pot sides, delicious sauces and the best ever pasta and
sauces that you have ever tried. If you love one pot cooking then these are just perfect for you!
  recipe for chilli con carne: Family Kitchen: Homely Recipes Passed Down Through
Generations Nigel Sanders, Step into a world of culinary nostalgia with Family Kitchen: Homely
Recipes Passed Down Through Generations. This cookbook is a heartfelt collection of time-honored
recipes that have been lovingly preserved and shared across families. Each dish tells a story,
bringing the warmth and comfort of home-cooked meals to your kitchen. Family Kitchen covers
every aspect of home dining, from hearty breakfasts to delectable desserts, ensuring you have the
perfect recipe for every occasion. Start your day with Grandma’s fluffy buttermilk pancakes, enjoy a
comforting bowl of chicken noodle soup for lunch, and gather around the dinner table for a classic
pot roast with all the trimmings. Whether you're celebrating holidays with traditional favorites or
simply enjoying a family dinner, these recipes are designed to create lasting memories. With
easy-to-follow instructions and beautiful photographs, Family Kitchen makes it simple to recreate
these cherished dishes. Whether you're a seasoned cook or a kitchen novice, you'll find inspiration
and guidance to bring the love of family cooking into your home. Embrace the flavors of the past and
create new traditions with Family Kitchen: Homely Recipes Passed Down Through Generations.
  recipe for chilli con carne: 30 Minute Meals: Featuring 30 Minute Meals That You Can
Cook From Scratch In 30 Minutes Or Less Recipe This, 30 Minute Meals: Featuring 30 Minute
Meals That You Can Cook From Scratch In 30 Minutes Or Less Welcome to the amazing world of 30



Minute Meals & this is your chance to enter the cooking world for the busy family. Forget takeaways
this is your chance to cook from scratch healthy food (well most of the time) and then sit down
together as a family to enjoy it. The authors of this ebook used to order takeaways all the time, or
spend their time at fast food establishments, but with the help of improving their cooking and
educating themselves on 30 minute meals they have a new lifestyle. There are 26 delicious 30
minute meals in this ebook. Highlights include: *3 minute alfredo sauce *Subway meatball sub *Pan
fried chicken and vegetables *Vegetable ragu *Tuna pasta bake *Moroccan couscous *Curry and
cauliflower rice *Thai vegetable broth *Risotto inspired cauliflower rice *20 minute chicken korma
*And 16 More 30 minute meals Even better, many of these don't even take 30 minutes to make. We
even have alfredo sauce that you can make in just 3 minutes! Have you ever wanted to know how to
create meals in just 30 minutes??? Well here we have created meals that are designed to be cooked
and ready in just 30 minutes, suitable for the busy families in 2016.
  recipe for chilli con carne: Cooking with Anna Anna Haugh, 2024-05-23 For Anna Haugh
cooking is in her bones and sharing in her nature. A born and bred Dubliner, Anna was raised on her
mum's Irish home cooking. In this, her debut cookbook, she shares 85 recipes that are as
straight-forward as they are delicious, such as Braised beef cheeks with sweet potato and basil
crush, Dad's fish pie from Howth, vegan pulled pork and Guinness chocolate cake. Knowing full well
the reality of juggling busy family life with work, Anna includes mouth-watering recipes that are
easy to prepare for weeknight dinner without using every pot and pan in the house, such as
Mammy's shepherd's pie with forked spuds, baby gem and chicken taco night, lentil bolognaise,
coconut cod curry and Anna's Tuesday night stir-fry. And for when you have some time and want to
push the boat out, there's a celebration roast, or the duck breast and potato waffle with a mushroom
and black garlic puree, or even Aunty Ann's show-stopping carrot cake. For all their heartiness, the
recipes in this book taste incredible and look stunning all because Anna shares her tricks of the
trade to level up flavour and bring casual elegance to simple home cooking.
  recipe for chilli con carne: The Healthy Slow Cooker Cookbook Sarah Flower, 2019-09-05
10th anniversary edition Save money, save time and eat healthily with delicious recipes for your slow
cooker. This book is for those who want to cook at home more, to save money by using cheaper
ingredients, and to save time preparing a meal before the school run or after the working day. You
can literally fill your slow cooker with your chosen ingredients, turn it on, and walk away for the day,
returning to a flavour-filled dish. It's as simple as that. But as well as saving time and money you
also want to make sure you eat healthily. In this book, nutritionist Sarah Flower takes her favourite,
tastiest, slow-cooker recipes and gives them a healthy twist. You can now create thrifty, delicious
and wholesome meals with the minimum of effort - and lead a healthier lifestyle, too.
  recipe for chilli con carne: The Prawn Cocktail Years Lindsey Bareham, Simon Hopkinson,
2020-08-13 While Lindsey Bareham was helping Simon Hopkinson put together his best-selling book,
Roast Chicken and Other Stories, the two of them began to reminisce about hotel and restaurant
dishes they had grown up with and always loved; those Cinderellas of the kitchen that we abandoned
in our quest for the wilder shores of gastronomy. Classics such as Duck a l'Orange, Weiner
Schnitzel, Moussaka, Garlic Mushrooms and, of course, Prawn Cocktail, have all been slung out like
old lovers but when made with fine, fresh ingredients and prepared with care and a genuine love of
good eating, these former favourites should grace the most discerning of tables. The Prawn Cocktail
Years sets out to rehabilitate the food we once loved and found exciting. In so doing, the authors
take us on a cook's tour of the legendary post-war hotels and gentlemen's clubs with their
Mulligatawny and Shepherd's Pie, to the bistros of Swinging London where Paté Maison and sizzling
Escargots excited the braver palate. Then there were the first Italian trattorias where Saltimbocca
and Oranges in Caramel were the order of the day and the 'Continental' restaurants with their exotic
offerings of Beef Stroganoff, Chicken Kiev and Rhum Baba. Recipes for all these old favourites have
been brought back to life as well as those classics that were once described as the Great British
Meal - Prawn Cocktail, Steak Garni with Chips and Black Forest Gateau. Cooked as they should be,
this much derided and often ridiculed dinner is still something very special indeed. The prawn



cocktail years are staging a comeback . . .
  recipe for chilli con carne: Chile Peppers Dave DeWitt, 2020-09-15 The domestication of the
wild chile -- New world chile cuisines, part 1: the Caribbean -- New world chile cuisines, part 2: Latin
America -- The spicy US states -- Paprika and Europe -- Africa loves the bird's eye -- The country of
curries -- Record heat in Asia -- Hot means healthy -- Chiles become legendary.
  recipe for chilli con carne: The Red Hot Chile Cookbook Dan May, 2014-02-21 Trees Can't
Dance began over 4 years ago at the world's most northerly chilli farm. Against all conventional
horticultural wisdom Dan May began growing chillies in the wilds of Northumberland. It wasn't long
before Dan had to find something to do with all the produce. Disappointed with the quality of the
chilli sauce brands available in the UK, he hit on the idea of filling a gap in the market by producing
his own sauces using home-grown ingredients. In this fabulous book, chilli guru Dan shares more
than 70 recipes celebrating chillies in all their varieties and strengths. Acquaint yourself with the
history of chillies, how to grow them at home and how to identify the key varieties. There are ideas
here for every kind of dish: soups and salads; nibbles and sharing plates; mains; side dishes; sauces,
salsas and marinades; sweet things and drinks. Mouthwatering recipes include Thai Beef Noodle
Soup; Moroccan Spiced Lamb Burgers; Texas Marinated Steak with Stuffed Mushrooms; Sweet
Chilli-glazed Ham; Quick Chilli Lime Mayonnaise; three fiery pasta sauces; Chilli Pecan Brownies;
and Chilli Hot Chocolate. Dan May once worked as a landscape photographer and he started grow
chillies in 2005. Before he knew it, he had the world's most northerly chilli farm. Trees Can't Dance
now supplies a range of chilli sauces throughout the UK, Europe, the Middle East and beyond.
  recipe for chilli con carne: Matt Preston's 100 Best Recipes Matt Preston, 2012-11-01 No one
knows food like Matt Preston - one of Australia's most loved TV personalities, award-winning food
writer, judge on MasterChef Australia... and a seriously good home cook. Gathered here for the first
time are Matt's recipes for the food he cooks at home for his own family - from his award-winning
raspberry jam and ultimate bolognese sauce to the creamiest pumpkin soup and the only muffin
recipe you'll ever need. These are simple, delicious recipes that work; a virtual A-Z of ideas for
bringing a whole new world of flavour to the things you cook every day. This is a specially formatted
fixed layout ebook that retains the look and feel of the print book.
  recipe for chilli con carne: The Mystery Quartet Nick Sweet, 2024-06-12 A collection of four
crime novels by Nick Sweet, now available in one volume! Bad in Bardino: After private investigator
Art Blakey is hired to find the sister of femme fatale Inge Schwartz, bodies start to accumulate at an
alarming pace. Discovering a link with a fictional Catalan city and the alleged kidnapper, Art gets
tangled in a web of deception and passion. Navigating a web of ex-lovers, gangsters and art dealers,
can he find the damsel in distress - or is it already too late? Flowers at Midnight: After dancer Bella
takes pictures of opposition leader, Sir Alex Bolton, with a spy camera, people in high places plan to
make sure that nothing will prevent Sir Alex from becoming Britain’s next prime minister.
Meanwhile, Bella's ex-boyfriend Joey shows up at her doorstep. A stash of 3 million pounds is hidden
somewhere, and the fellow bank robbers he ratted on are after him and the money. Chief Inspector
Preston and Detective Sergeant Johnson are called to investigate, but can they bring the
investigation to a close while avoiding a PR nightmare? Only The Lonely: Film student Joanne is
making a hand-held documentary film on the streets of London when she accidentally catches two
men forcing a third man into a car on film. The third man - a prominent politician - has just been
kidnapped, and the footage on the student's camera is the evidence. But after the kidnappers learn
of the footage, Joanne finds herself in the middle of a deadly game of cat and mouse. Switch: After
stealing a famous Rembrandt, Terry learns that his daughter Angie has been kidnapped - and the
canvas is the ransom. Terry has his own ideas on how to get his daughter back: a master forger and
thief, he comes up with a plan to save his daughter and keep the priceless piece of art to himself. As
the body count rises, can Terry follow through with his plan, or will his greed prove to be his
undoing?
  recipe for chilli con carne: RecipeTin Eats: Dinner Nagi Maehashi, 2022-10-11 Original
Australian edition, includes metric measurements 150 dinner recipes. Fail-proof. Delicious.



Addictive. The food you want to cook, eat and share, night after night. Through her phenomenally
popular online food site, RecipeTin Eats, Nagi Maehashi talks to millions of people a year who tell
her about the food they love. Now, in her first cookbook, Nagi brings us the ultimate curation of new
and favourite RecipeTin Eats recipes - from comfort food (yes, cheese galore), to fast and easy food
for weeknights, Mexican favourites, hearty dinner salads, Asian soups and noodles, and special
treats for festive occasions. Featuring a photo and how-to video for every recipe (follow the QR
code), readily available ingredients, Nagi's famously helpful notes, and Dozer, Australia's best-loved
food tester, this is a kitchen-shelf must-have for the novice cook, the expert seeking to perfect
technique (straight to the Beef Wellington!), and everyone in between. WINNER OF THE ABIA
BOOK OF THE YEAR 2023 WINNER OF THE ABIA ILLUSTRATED BOOK OF THE YEAR 2023
SHORTLISTED FOR THE INDIE BOOK AWARDS 2023 FOR ILLUSTRATED NON-FICTION
  recipe for chilli con carne: Skills in Food Technology Jenny Ridgwell, 1997 This pupil book is
designed for Key Stage 3 of Design and Technology. It aims to present the material required by the
curriculum in a motivating way providing a clear coverage of the knowledge, understanding and
skills and laying the groundwork for GCSE level. A teacher's pack is available.
  recipe for chilli con carne: 150 SNACK RECIPES FOR CHILDREN: FOODS FOR CHILDREN
TO TAKE IN THEIR LUNCHBOX JESSICA INGLATERRA, 2024-01-19 Awaken joy during snack time
with our exclusive eBook! Featuring 150 irresistible recipes, this guide brings healthy and delicious
options for children to pack in their lunchboxes. From fun snacks to nutritious choices, each recipe
is crafted to delight even the most discerning taste buds. Transform snack time into a delightful and
nutritious experience for the little ones. Don't waste any more time! Get it now and bring fun and
flavor to children's lunchboxes every day!
  recipe for chilli con carne: Feast of Santa Fe Huntley Dent, 1993-11-23 Dent explores the
traditions of Native American cooking and shows how they were modified by Spanish, Mexican, and
Anglo-American influences and by the bounty of the land. More than 150 recipes have been adapted
to suit the modern coo k, making it easy to create an authentic feast from appetizer to dessert.
2-color illustrations.
  recipe for chilli con carne: An Indian Housewife's Recipe Book Laxmi Khurana, 2009-11-26
Laxmi Khurana's recipes have been handed down to her through the generations, and admired by
her family and friends. Here, in her classic curry cookbook, she makes them available to everyone,
so you can re-create authentic Indian meals for all the family - from starters to raitas, chutneys and
pickles to sweets, as well as the ever popular curries - all with minimum fuss and maximum
satisfaction that this is the real thing. Recipes for traditional 'family' dishes, not normally served in
Indian restaurants Uses ingredients and spices that are widely available Simple, economical dishes
that anyone can make Some reader reviews: 'The recipes are very simple and clear to follow. They
produce the best curries I have ever made. The ingredients can all be found easily in any
supermarket.' 'It doesn't require you to pre-prepare 6 basic sauces first. Just pick up the book and
cook.' 'Good, honest and easy everyday cooking for those of us addicted to Indian food.'
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