Longden’s Greek Fire Chili

Ingredients
3 lbs meat (equal amounts of beef chuck, pork shoulder and smoked beef tri-tip, all trimmed of fat but reserve the bones (if any) ...  any meat works as long as it's tough.
    - season with salt, pepper and garlic and cut into roughly 1/2"-1” cubes

1 onion, chopped
3 poblano chiles, chopped
1 bell pepper, chopped
2 tbl balsamic vinegar

6 tbl chili powder
2 tbl pasilla chile powder
1 tbl cumin
2 tbl diced pickled jalapeno peppers
2 tbl brown sugar
1 can stewed tomatoes
1 can broth (chicken or beef)

1-2 bottles beer (whatever's on sale that you'd normally want to drink?  I used Becks)
1 can kidney beans
1 can black beans
2-3 corn tortillas, as needed to thicken the chili

1. Brown meat (except tri-tip) and bones slightly in a pot (normally, I’d use a cast iron dutch oven), remove and then cook the chopped vegetables till soft.  Deglaze the pan with the vinegar.


2. Return meat to the pot and add remaining ingredients except beans and beer.


3. Stir ingredients and add enough beer so liquids barely cover the meat. Bring to a simmer.


4. Cook uncovered (important) in an oven for about 3-6 hours at 230-280 deg (less heat means more time), turning over the ingredients whenever the surface looks brown (maybe every 45-60 min).  Add more beer as needed if it starts to get too thick.


5. About 1/2 way thru cooking, skim off any fat and remove the bones.  Taste and adjust salt and seasonings.  Add beans and smoked tri-tip.

6. Add tortillas (if you want a thicker chili).  Cook till tortillas dissolved and chili is thick and meat is easily shredded when pressed with a spoon.


Note: Cooking uncovered in the oven deepens the flavor.  The sugar is needed to offset the bitterness of the hops in the beer, and also contributes to the browning and flavoring.

Greek Fire 




Greek Fire was the secret weapon of the Eastern Roman Emperors. It is said to have been invented by a Syrian Engineer, one Callinicus, a refugee from Maalbek, in the seventh century (673 AD). The "liquid fire" was hurled on to the ships of their enemies from siphons and burst into flames on contact. As it was reputed to be inextinguishable and burned even on water, it caused panic and dread. Its introducation into warfare of its time was comparable in its demoralizing influence to the introducation of nuclear weapons in our time. Both Arab and Greek sources agree that it surpassed all incendiary weapons in destruction. The secret behind the Greek fire was handed down from one emperor to the next for centuries. Rumors about its composition include such chemicals as liquid petroleum, naphtha, burning pitch, sulphur, resin, quicklimeand bitumen, along with some other "secret ingredient". The exact composition, however, remains unknown. For a thorough investigation of the weapon one can refer to Professor J.R. Partington's book, "A history of the Greek Fire and Gunpowder", Heffer, 1960. This volume quotes the ancient authorities extensively, with an excellent commentary. It also examines ancient and modern theories on the composition of the chemicals used in the Greek Fire. This is considered the most up to date source on the subject. 
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