Chili a la Emilio       Servir a : 8  personas 
Ingredientes
	 
	
	Servir a > 
	8
	4

	 
	 
	 
	 
	 

	 
	Carne picada
	gramos
	1000
	500

	 
	Judías rojas
	gramos
	1000
	500

	 
	Tomates
	Latas 390
	2
	1

	 
	Cebolla
	 
	4
	2

	Red Pepper
	Pimiento roja
	 
	2
	1

	 
	Tom Puree
	cucharas
	4
	2

	 
	Ajo
	dientes
	4
	2

	 
	Chilies
	 
	6
	3

	 
	Agua
	ml
	250
	125

	 
	Aceite
	cucharas
	4
	2

	 
	Sal
	 
	si
	si

	Pepper
	Pimienta
	 
	si
	si

	 
	Azúcar
	 
	si
	si

	 
	Comino
	cucharitas
	4
	2

	Coriander
	Cilantro
	cucharitas
	2
	1

	Bay leaves
	Laurel
	Hoja
	4
	2

	Oregano
	Orégano
	cucharas
	2
	1

	Marjoram
	Mejorana
	cucharas
	1
	0,5

	Sesame seeds
	Semillas de sésamo/Ajonjolí
	cucharas
	1
	0,5

	Cayanne
	Cayena
	cucharas
	1
	0,5

	Parsley
	Perejil Picado
	cucharas
	1
	0,5

	Cinnamon
	Canela
	 
	si
	si

	 
	Vino tinto
	ml
	400
	200


Metodo para 8 personas
Soak kidney beans in water for 5 hours(por la noche), add 4 cloves of garlic and then boil for 2 or3 hours.  Remove cloves of garlic. Drain and set aside. 
En una freidora, dorar las cebollas y ajo. 

Retirarlas y dorar la carne 

Pour in red wine and boil for 2 or 3 minutes. 

Stir in the tins of tomatoes with juice, water, kidney beans, tomato puree, water, chili, cumin, coriander, and            cinnamon. Season well with pepper. 
Bring to simmer, cover and cook over a gentle flame for about una hora, stirring occasionally until the mixture is rich and thickened. 

Notas
Remember to soak kidney beans at least 7 hours before you plan to cook. I find that the chilli is much tastier a day or two after it's cooked, which doesn't stop me from eating it the day it's cooked, but it means that it is worthwhile making more than you need. This freezes well too - I take it out 24 hours before I am going to eat it then heat over a medium heat or in the microwave. Nice with rice, but best covered with grated cheese and served with a pile of plain corn chips! 
