Bob’s College Chili

This is a recipe that is well suited for a large gathering and you can’t go wrong serving this.  Our friend in Montreal made this for us and it is a recipe that he has been perfecting since his college days, which were some 30 odd years ago. It is fabulous! 

Ingredients:

· 4 cans of kidney beans – 19 oz (2 drained and 2 not drained of its liquid)

· 2 cans chopped tomatoes (28oz.)

· 1 ½ onion (large /red or white)

· 2 lbs of ground lamb

· 1 lb of chunked lamb shoulder

· 3 lb of short ribs

· 1(or 2 if you like pepperoni) stick(s) of pepperoni (diced)

· stalks of spring onion (cut in pieces)

· 10-15 chopped garlic cloves

· cubed red/yellow pepper(s) (2-3)

· 5 oz tomato paste

· 3-4 oz brown sugar

· HOT pepper/chili powder (best to grind your own chilies / BUT BE CAREFUL not to touch your eyes or inhale too closely)

· Seasonings:

· Garlic salt

· Pepper

· Teriyaki sauce

· Oyster sauce

· Tabasco hot sauce

· Worchester sauce

Instructions:

In a large pan (like a roaster pan – deep) over medium heat, add the kidney beans, chopped tomatoes, chopped garlic, onions, tomato paste, spring onion, red/yellow pepper and pepperoni.

· In a separate pan, heat some olive oil and brown the ground lamb.  Add garlic salt, pepper, teriyaki sauce, oyster sauce, Tabasco hot sauce and Worchester sauce.  Once browned, scoop the browned ground lamb into roaster pan.

· Again, heat some olive oil and brown the short ribs on all sides and when ready add them into the roaster pan.  Repeat this for the chunked lamb shoulder pieces.

When all the Ingredients have been mixed into the roaster pan, add ground chili powder to suite your take.  Use brown sugar to lower the spice.  Use the combination of pepper powder and brown sugar until you have the preferred taste.    Lower the heat and cook for about 2 - 3 hrs or until the meat and beans are tender. (short ribs should be falling off the bone tender / its impossible to cook this dish too long ONLY MAKE SURE that its done real slow and stirred often.)

