Mike’s Rack & Horn Chili – Mike Wackell

1. 15 lb brisket – Needled & fat removed.  Slow smoke @ 225 degrees for 10-12 hours. Remove from smoker, wrap in butchers paper & store in a cooler for 4 hours.  Remove from cooler, slice & pull end section for chili (serve remainder to friends with smoked red potatoes and beer)

2. Venison sausage (amount not specified)

3. Chili base

a. 1 28 oz. can diced tomatoes

b. 2 cups water

c. Small cans Anehein Chili Peppers diced

d. Salt & pepper to taste

e. ½  tsp coriander

f. ½  tsp oregano

g. ½ tsp basil

h. 2 cups Mike’s homemade bone sauce

i. 1 onion chopped & sautéed in olive oil

j. 2 cloves minced garlic

4. Rub brisket with bone sauce and refrigerate overnight.

5. Add all chili base ingredients to stock pot & simmer.

6. Sauté ground venison sausage in olive oil

7. Chop brisket and add to pot with sausage

8. Simmer on low 4 hours and serve.

Bone sauce is a homemade sauce with 2 years to develop and will remain a family secret. If interested, Mike will list all wet ingredients and sell a spice pack. 

