Dani’s One Chili Pepper Chili 
Ingredients:

· 2 to 3 lbs stewing beef-cubed






· 1 lb loin boneless pork chops- cubed

· 3 TB flour

· ½ tsp black pepper

· 1 tsp garlic powder

· 2 tsp adobo seasoning

· ½ cup chopped baby Bella mushrooms

· 1 celery  stalk– chopped

· 1 shallot- chopped/minced

· 1 cup merlot red wine (déjà brew)
· ½ tsp crushed red pepper

· 1 jalapeño pepper-chopped and seeded unless you want more heat
· 1 small red pepper- chopped

· 2 pieces of fresh garlic- minced

· 2 TB Fresh parsley- chopped
· 1 tsp Fresh oregano

· 1 tsp Fresh thyme

· 2 TB smoked paprika- combine the next 7 dry seasonings together and set aside in a bowl
· 2 TB cumin

· 2 TB chili powder

· ¼ tsp nutmeg

· ¼ tsp cayenne pepper

· 1 TB chipotle chili pepper
· 1 TB brown sugar
· 14.5 petite diced tomatoes

· 2- 8 oz tomato sauce

· 2 to 3 TB olive oil
In a Dutch oven, heat 2 TB olive oil on medium to high heat. Combine flour, black pepper, garlic, adobo seasoning in a storage bag add cubed meat and shake flour mixture to coat.
Add meat to heated Dutch oven, brown meat in batches. Put meat aside, add the remaining olive oil, and add crushed pepper, shallot, jalapeno pepper, celery sauté 5 to 7 minutes. 
Add minced garlic, fresh oregano, thyme sauté 1 minute. Return browned meat to Dutch oven, add in smoked paprika, cumin, chili powder, nutmeg, cayenne, and chipotle pepper, brown sugar combine all ingredients together, add the merlot wine cook out for about 5 minutes, scrapping bottom of pan to get all pan drippings up to combine all the flavors.
Put in the diced tomatoes and tomato sauce; bring to a boil, lower heat to low/medium, cover and cook for 2 to 3 hours until meat is tender.  Stir in fresh parsley, before serving.
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