COMPETITION CHILI WORKSHEET
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1997 3rd PLACE “Official Kansas City Chili Cook-off”

(benefiting NEWHOUSE Battered Women & Children Shelter)  60 entries

1998 TOP 10 “SERTOMA Chili Cook-off” (benefiting the Boys & Girls Clubs) Spfd MO  87 entries

1999 TOP 10 “SERTOMA Chili Cook-off” (benefiting the Boys & Girls Clubs) Spfd MO  94 entries

2000 TOP 5 “SERTOMA Chili Cook-off” (benefiting the Boys & Girls Clubs) Spfd MO  106 entries

EVENT:________________

PLACE: ________________

DATE:   ________________

COOKS:________________
PREP

COOK

CONTENTS
______
______
1 lb ground pork (drained)

______
______
5 ½ lbs ground chuck beef  (drained)

______
______
2 - 28oz cans diced tomatoes in juice (all)

______
______
2 - 46oz cans tomato juice

______
______
1 - 4oz can peeled chopped green chilies (all)

______
______
1 - 30oz jar medium PACE Picante Sauce

______
______
1 - 10oz can “extra hot” ROTEL diced tomatoes & chile peppers (all)

______
______
4 - 15oz cans pinto beans (all)

______
______
1 - 15oz can kidney beans (all)

______
______
4 - 15oz can red beans (all)

______
______
1 fine chopped yellow onion

______
______
13 tablespoons red chili powder

______
______
1 ½ tablespoons cumin

______
______
1 ½ tablespoons oregano

______
______
1 tablespoon paprika

______
______
1 teaspoon dry mustard

______
______
½ teaspoon ginger

______
______
1 ½ teaspoons cilantro

______
______
1 ½ teaspoons cayenne

______
______
2 tablespoons sugar

______
______
½ teaspoon salt

______
______
4 tablespoons liquid concentrated shrimp & crab boil (a MUST)

Simmer for 2 hours.  Don’t stir too hard (smashing the beans) DO NOT BURN THE BOTTOM!  Enjoy.
