Magdalena’s Chili

SERVES: 8 PREP TIME: 30 MIN COOK TIME: 2 HOURS
Ingredients .
Instructions
1or 2 onions

1or 2 carrots

Other veggies, finely cut up
Butter

Olive oil

Mutti tomato sauce

450 grams of ground meat
1 can of kidney beans

1can of corn

Figure 1Baked in Reg's Kitchen in April 2026

e Cutall veggies:

» Cook veggies: Use 50:50 olive oil and butter. Olive oil
raises the smoke point & butter improves the flavor

« Tomato sauce: Remove the veggies and let the tomato
sauce cook at medium to low temp to reduce it.

 Meat: | use ground turkey. Cook in a separate but large
pot as this will be the main cooking pot.

+ Add together: Add the veggies and tomato sauce to the
meat. Then add the beans and corn.

* Simmer: Let the dish simmer for as long time as you have
to mix the flavors and reduce the liquids. Mix every once
in a while.

e Tips - | put the liquid in the kidney beans into the chili
You can used frozen corn instead of canned
[Magdalena is a great cook & mom from Albertal]



