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Chilli con carne recipe
	· 2 tbsp olive oil 

· 200g beef mince 

· 1 onion, diced 

· 1 garlic clove, chopped 

· 1 red pepper
· 1  tin chopped tomatoes 
· 1 tin kidney beans
· 200ml stock (made from stock cube. Ideally beef, but any will do)
· 1 teaspoon chilli powder

· 1 teaspoon paprika

· 1 teaspoon cumin powder

· 2 tablespoons tomato puree

· 1 teaspoon sugar

· rice
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Method
	Peel and dice the onion
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	Peel and chop the garlic
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	Cut the pepper in half and remove the seeds

Dice the pepper
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	Heat 1 tablespoon of oil in a pot 

Add the mince and cook until brown

Remove from the pot and put into a bowl, set to one side 
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	Heat the other tablespoon of oil in the pot 
Add the onion, pepper and garlic fry for 3-5 minutes until softened 
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	Add the browned mince to the onion, garlic and pepper mix well

Then add the spices and tomato puree, teaspoon of sugar  and kidney beans cook for 1 minute 
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	Add the chopped tomatoes and stock, mix well and simmer for 25 minutes stirring often 
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	Cook the rice in a separate Add 2 cups of rice to 6 cups of boiling water and simmer until water is gone (15-18 mins)
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	Serve the chilli and rice 
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