
Rick Dean 

Ricks $100 Chili 

Tomatoes Beans 
Simmer covered 10min Simmer un-covered 10 

Spices 

Simmer covered 10min 

Hamburger 
Salt 
Garlic 
Onion 
Green Pepper 
Fry - do not drain 

The Golden rule of great Chili  -  Add dried spices at the END . 

Ground spices and herbs release their oil flavors  immediately when added to 

simmering liquids.  In long cooking dishes, such as stews and chili, add these 

near the end of the cooking time to minimize the "cooking off" of its flavors.  

Remove from heat 
and keep covered.   
Let sit for 30 minutes.  

Lime 
Vinegar 

Mix and keep covered 

 
 
2 pounds ground beef 
1 large white onion, chopped 
1 green pepper, chopped 
4 – 6 cloves garlic, minced 
1 tablespoon salt 
 
3 - 14 oz cans diced tomatoes 
 
2 - 14 oz cans chili beans 
2 - 14 oz cans red kidney beans 
 
2 tablespoons chili powder 
2 - 3 tablespoons cumin 
1 tablespoon cayenne pepper 

Ingredients 

1 big Lime 
1 tablespoon Vinegar  

Watch my DIY video on YouTube 


