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Chilli con Cavne

" Ingvedients

1 Onion (finely chopped) 400g Tin Kidney Beans or Mixed Mexican Beans (drained)
1 Bell Pepper (finely chopped) 400g Tin Chopped Tomatoes

500g Beef Mince 2 tbs Tomato Puree

2 Garlic Cloves (crushed) 200m| Water

1 Chilli con Carne Seasoning

% How to make

Step 1
Add a drizzle of oil to a large frying pan on a medium heat and once hot add the
onion. Cook for 5-7 mins until softened, stirring occasionally.

Step 2
Stir in the pepper. Add the mince, breaking it up with a spoon. Brown for 7-8 mins.
Mix in the garlic and Chilli con Carne Seasoning.

Step 3

Add the beans, chopped tomatoes, tomato puree and the water. Bring to the boil.
Reduce to a simmer, stirring occasionally for 15-18 mins or until the mince is
cooked through. Add a splash more water if required.

Step 4
Serve with rice.



https://sibforms.com/serve/MUIEACccxcyVtWPoSEl7Fwz6arxzBFEvqRWOoJqRT4Hfwrv-u0YlVZ6jtyC-S8rG-oAQ5YhVHFsVFY3T0Vm9PDVHaPnylbCZPxSnH16g1JNt8eC6wr0xdnBVeBojwlG4cBL0CfvS3-IWrzsMG89SpZ2mQYFjCwHJ_UcJsgrDFxFdHysLfil4QkmFKAWQy4pZlMQq3NcyiSTPloHx
https://www.spicepioneer.com/product/chilli-con-carne-spice-mix/
https://www.spicepioneer.com/cart/
https://www.spicepioneer.com/

