Scott’s BackyardBistro Alphabet Chili

¼ to ½ cup of Alphabet shaped pasta

2 lbs 3/8” x 3/8” cubed sirloin (yeah like as in steak)

2 lbs ground round

3 brat wurst

Spicy olive oil (recipe follows)

5 cloves garlic roughly chopped

3 Large onions chopped

2 large green bell peppers chopped

1 28 oz can petite diced tomatoes

1 15 oz can diced tomatoes

4 oz tomato paste

Tbls dried parsley

Tbls dried oregano

Salt 

Fresh ground pepper

Chili Powder

Cyan (I can’t tell you how much because quite frankly I don’t measure, just add till it taste like chili) same goes for the chili powder

With a couple of tbls. Of the chili oil start browning and sautéing the meats, garlic, onions and peppers in a large deep sided skillet. Add all and any quantity of the seasoning while the meat browns, remember seasons should be added while the chili is in the crock pot so don’t over do it at first.

Now that the browning and sautéing is out of the way add all meat mixture and tomatoes, plus paste to your 6qt. Crock pot.

Now sit around a few hours and wait for the magic to happen. Taste and stir

every once in a while adding seasoning as you see needed.  

About an hour or so before your ready to eat add the alphabets.

Chili Oil

2 cups olive oil 
2 tablespoons fresh dried crushed red pepper flakes 

Combine the oil and crushed red pepper flakes in a heavy small saucepan. Cook over low heat until a thermometer inserted into the oil registers 180 degrees F, about 5 minutes. 

Remove from heat. Cool to room temperature, about 2 hours. Transfer the oil and pepper flakes to a 16-ounce bottle. Seal the lid. Refrigerate up to 1 month. 

