TIM FARMER’S COUNTRY KITCHEN

CHILI

1 1/2 yellow sweet onion, chopped
1 Ib ground beef

3 cups diced tomatoes

1/2 cup chili seasoning

14-16 ounces chili beans

14-16 ounces black beans

Dash of sugar

Dash of coriander

Dash of cinnamon

1 bottle of beer

Chop onions and cook in olive oil until soft. Add in beef and cook until brown.
Stir in rest of ingredients and let simmer until all combined. Add more seasoning
as needed.

Chili seasoning
Cayenne

Chili powder
Onion powder
Cumin

Paprika

Amounts depend on taste. Mix together until combined.



