Boondocks Chili – Dave Nameika

3 ½ lbs of sirloin top round (cubed)

Hickory salt  & pepper

¾ lb hot Italian sausage

¾ lb sweet Italian sausage

2 red bell peppers 9diced)

2 green bell peppers (diced)

2 yellow onions (diced)

1 29 oz can Hunts tomato sauce

2 14.5 oz cans Hunts fire roasted diced tomatoes

1 cup beef broth

5 TB chili powder

3 TB ground cumin

1 TB garlic powder

1 4oz. Ortega fire roasted diced green chilies

3 Chipotle peppers in adobo sauce (diced)

1 tsp masa harina (if needed)

1) Brown the sirloin. Sprinkle with pepper & hickory salt. Drain fat and place sirloin on stock pot

2) Brown the sweet & hot Italian sausage. Break the sausage up while it cooks. Drain fat and place sausage in stock pot.

3) Ad tomato sauce, diced tomatoes, broth to stock pot. Bring to a boil and reduce heat to simmer. Before liquid comes to a boil, add remaining ingredients.

4) Simmer for 3 hours. Stir occasionally.

5)  Add masa harina if not thick enough 

