Turn this already economical
Ok chili into an even thriftier meal

S AV%Q: for a party. Hollow out a large
round bread loaf. Spoon chili into

bread “bowl” for an eye appealing and
tasty centerpiece.
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PREPARATION TIME
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COOKING TIME
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i tortilla chips
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Garde_rg Chz’li

INGREDIENTS

2

(16-ounce) cans
kidney beans,
drained
(8-ounce) can
tomAto sauce
cloves garlic,
crushed

cups chopped
onion

tablespoons
vegetable oil

cup chopped celery
cup chopped carrots

cup chopped green
bell pepper

(15-ounce) can
chopped tomatoes
teaspoon cumin
teaspoon dried basil
tablespoons chili
powder

cup dry red wine or
water

teaspoon hot red
pepper sauce

cup shredded
Cheddar cheese

SERVES 6
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ﬁ@mﬂﬂgﬁﬁ*/bw

e Store preshredded
cheese in the freezer
to prevent it from
clumping.

Mate Abead
The flavor of this chili
will improve if you
make it 24 hours before
serving time.

Tor a delicious
dinner, serve this
chili over cooked
spaghetti.

Combine kidney
beans and tomato
sauce in a large pot. Cook

over medium-low heat.
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Sauté garlic and onion

in oil in a large skillet
over medium-high heat for
5 minutes. Add celery,
carrots and bell pepper.
Cook, stirring occasionally,
until vegetables are tender,
about 10 minutes.

Add vegetables to pot;
. stir. Add undrained
tomatoes, cumin, basil, chili
powder, red wine and red
pepper sauce. Cook until
chili is slightly thickened,
about 35 minutes.

Ladle chili into soup
bowls and sprinkle
with Cheddar.




