CHILI

BROWN IN A LARGE

½ lb. Ground beef

STOCKPOT:



¼ onion, chopped finely






¼ green pepper, chopped finely






1 clove garlic, minced

DRAIN FAT FROM MEAT INTO ONE EMPTY CAN

1 15 ounces canned tomato (sauce, stewed and/or crushed)
ADD TO MEAT MIXTURE:

1 15 ounce can kidney, drained 
Optional: 1 15 ounce can black beans, drained





½ (7 ounce) can green chilies, do not drain





½ tsp. or up to 1 1/2 tsp. Chili Powder






½ tsp. Paprika






½ tsp. Cumin






1 pinch Cayenne Pepper

SIMMER:



for 1 hour, or as long as possible

CORN BREAD MUFFINS
1/2 cup all-purpose flour

1/2 cup yellow cornmeal

2 T sugar

2 t. baking powder

1/4 t. salt

1 egg
1/2 cup milk

2 T cooking oil

1. Preheat oven to 425 degrees.
2. Line 6-8 muffin tins with paper liners or spray with baking spray

3. Measure and stir together flour, cornmeal, sugar, baking powder, and salt. 
Here at school stop now and wrap/label bowl for tomorrow!

4. Mix eggs, milk and oil together with a fork, add to dry mixture 
5. Beat just until smooth with wooden spoon (do not over beat).  
6. Fill muffin cups 2/3 full.  
Bake 12 to 18 minutes.  Makes: 6 to 8 servings. Serving suggestions:  Honey Butter, Butter, or Honey
