Mr. Donnell’s Troop 1018 Non-Award Winning Cuban Style Chile

Ingredients:

2 lb ground beef

2 lb ground pork
1 clove garlic, minced
1 tsp Adobo
1 large onion (chopped) 
2 tsp chili powder

2 cans Rotel

1 can red kidney beans (rinsed and drained)

1 can rosa beans (rinsed and drained)

1 can black beans (rinsed and drained)

2 – 3  tsp sugar (Cuban style chile is slightly sweet)
2 cans tomatoes – petit diced

1 small can tomato paste

“secret” hot sauce (actually, use any kind you like just tell everyone it’s a secret sauce to maintain the mystique of the cook), I used habanera sauce, but remember that a little bit of that stuff goes a long way.  

1 green pepper (diced)

1 red pepper (diced)

Salt and pepper (to taste)

At home, before the campout:

Brown the ground beef and pork with the chopped onion and minced garlic

Add chili powder (more or less depending on the amount of zing you want), garlic, sugar, and Adobo.  Freeze it all in a ziplock freezer bag

Open the 3 cans of beans, drain and rinse; put them in a ziplock bag (it’s a lot easier to do this at home than at a campsite)

At the campsite:

Put 10 coals under a 12” Dutch oven

Dump in the beef/pork mixture and cook until thawed

Slowly add (don’t dump a bunch of cold stuff in a hot Dutch oven):

2 cans Rotel


The beans


2 tsp sugar


2 cans diced tomatoes


1 can tomato paste


the “secret” hot sauce

Simmer for at least an hour.  You can add a few coals on top to help provide additional heat.  About 45 minutes before serving, add the green and red peppers – having them just a little crunchy when you serve adds to the overall ambiance of the meal.  Salt and pepper to taste.
