
Special Occasion Chili 
Bethan Rogers 

SERVES 12 

 

Ingredients 

2 lbs ground beef      ¼ Cup chili powder 

1 lb Italian sausage     1 Tbls Worcestershire sauce 

2 (15 oz) cans chili beans (mild)   3-4 cloves minced garlic 
2 (15 oz) cans chili beans (hot)    1 Tbls dried oregano 

2 (28 oz) cans diced tomatoes with juice  2 tsp ground cumin  

1 (6 oz) can tomato paste    2 chipotle peppers in adobo, 
1 large yellow onion chopped          minced (w/ 1 tsp adobo) 

3 stalks celery, chopped     1 tsp dried basil  

1 green bell pepper, seeded and chopped  1 tsp paprika 
4-5 slices bacon chopped    1 tsp white sugar 

4 cubes low sodium beef bouillon   salt and black pepper to taste 

1 Cup (or more) of a good dark beer (like the Smoked Porter by Stone Breweries) 
**Possible additions: cayenne pepper, diced habanero pepper, or an additional 

chipotle pepper in adobo (you can add any of these if you want a spicier chili) 

**Serve with any or all of the following: sour cream, shredded cheddar cheese, 
corn chips, diced avocado, and chopped cilantro. 

 

Directions 

1. Heat a large stock pot or Dutch oven over medium-high heat.  Crumble and 

brown the ground chuck and sausage.  Drain off excess grease.  Reduce heat to 

medium-low. 

2.  Cook bacon in a separate pan.  When the bacon has cooked, spoon out 
onto a paper-toweled plate.  Cook the chopped veggies (onion, celery, and bell 



pepper) in the drippings until tender.  Spoon out veggies and add to bacon.  

Add both the veggies and the bacon to the chili meat.   

3.  To the meat and veggies add the four cans of chili beans, diced tomatoes 
and tomato paste.  Add the diced chipotle peppers, adobo sauce, bouillon, and 

beer.  Season the mixture with chili powder, Worcestershire sauce, garlic, 

oregano, cumin, basil, paprika, and sugar.  Add salt and black pepper to taste.  

Stir to blend all ingredients, and leave it covered to simmer for at least an hour. 

4.  Now, after an hour of simmering, give the chili a taste.  If you like a spicier 

chili, add another diced chipotle pepper in adobo; or you can spice it up with 

cayenne pepper or a diced habanero pepper.  I prefer the chipotle in adobo 
because it adds a smoky, spicy flavor and not just a raw spice.   Also, taste if 

you need to add more salt, chili powder, or cumin.  I always start a little shy 

on the seasoning, and then add more after it has cooked for a bit. 

5.  At this point, you can either let your chili simmer about 30 minutes more 

then serve; or ideal ly , let the chili cool down and refrigerate it overnight.  The 
next day bring it back to a simmer and serve. 

** Serve with sour cream, cheese, and corn chips (think Fritos)…some chopped 

cilantro and avocado would also be delicious!  I am from Texas, so I do not 

serve chili over noodles...ever…but I will not judge you if you do. 


