There is no Chill in Chili

I know that we’ve been blessed with a moderate winter so far. However, eventually we will have to experience cold weather. When that happens, we can beat the winter chill with a steaming bowl of chili. 

There are almost as many chili recipes out there as there are NC barbeque recipes. There are recipes for white chili, sweet chili, chili with beef, chili with chicken. There are vegetarian chili’s and chili that is served as a side to other dishes. There are chili wars (in a manner of speaking) out in Texas. I guess chili people are as serious about chili as we North Carolinians are about barbeque. I don’t claim to know which kind of chili is best. I just know what I like. Mildly spicy, full-bodied and full of beef. 

I love chili, although I don’t care much for the burn your taste buds out version. So, these are mostly moderate recipes. However, feel free to heat them up with hotter peppers if you prefer it that way. My friends Janet Bridgers and Robin Davenport would vote for the 5-alarm stuff. I’m not sure you could make chili too hot for them. I on the other hand am a chicken. I freely admit that. 

The first recipe is White Bean Chili. If you haven’t tried it before, give it a try. It’s a great alternative to the standard chili. It uses skinless chicken, so it’s also low fat, which I’m trying to do more of these days.

The second recipe is for those who are vegetarians or who just want a meatless chili. You won’t miss the meat. It’s fragrant, spicy and delicious. Even if you aren’t a vegetarian, you might want to try this one.

Recipe number three is pretty standard chili, if there really is such a thing. It has one jalapeño, which is enough to make it zing a little. You can replace that with a milder pepper if you wish, but with the seeds removed, it’s not too hot. It also uses ground sirloin, many chili recipes use chunks of chuck; either way is fine. It depends on what texture you prefer. 

The last recipe is a 5-Alarm Chili. Eat it at your own risk. As I said earlier, I’m a chicken. But, for chili aficionados, give it a try and let me know what you think.

White Bean Chili
1 Pound Dried Navy Beans 
5 Cups Chicken Stock 
4 Tablespoons (1/2 Stick) Butter 
1 Tablespoon Minced Garlic 
3/4 Cup Diced Onion 
1 1/2 Cups Chopped Green Chiles (fresh or canned) 
1 Pound Boneless, Skinless Chicken Breasts, finely chopped 
1 Tablespoon Ground Cumin 
1 Tablespoon Dried Oregano 
1 To 2 Teaspoons Ground Black Pepper 
1/2 Teaspoon White Pepper 
Pinch Red Pepper Flakes 
1/2 Bunch Cilantro Leaves, chopped 

Rinse beans well, cover with cool water, and soak for 2 hours. Drain. Place beans in large pot with chicken stock and bring to a boil over high heat. In a saucepan, heat butter over medium heat. Add garlic, onion, and chiles and sauté for 5 minutes. Add chile mixture to pot with beans. Add chicken, cumin, oregano, pepper, white pepper, red pepper flakes, and cilantro. Lower heat to medium and cook, stirring occasionally, for approximately 1 1/2 hours. Serve with cornbread, if desired.

Vegetarian Chili
2 Tablespoons Vegetable Oil 
1 Large Onion, chopped 
4 Large Cloves Garlic, minced 
3 Tablespoons Chili Powder 
1 Medium-Size Sweet Green Pepper, cored, seeded and diced 
1 Medium-Size Sweet Red Pepper, cored, seeded and diced 
1 Medium-Size Zucchini, diced 
1 Medium-Size Yellow Squash, diced 
1/2 Teaspoon Dried Oregano 
1/4 Teaspoon Ground Red Pepper (Cayenne) 
1 Can (14.5 Ounces) Stewed Tomatoes 
1 Can (11 Ounces) Corn Kernels, drained 
1 Can (15.5 Ounces) Black Beans, drained and rinsed 
1/4 Teaspoon Salt 

Accompaniments, optional: cooked rice, sour cream and shredded cheddar cheese 

Heat oil in 4-quart pot over medium heat. Add onion, garlic and chili powder; sauté for 5 minutes. Add green and red peppers; sauté 5 minutes. Add zucchini, squash, oregano and ground red pepper; sauté for 5 minutes. Add tomatoes; cook 10 minutes. Stir in corn, black beans and salt; cook for 5 minutes. 

Serve with the accompaniments, if desired. 

Beef and Black Bean Chili

2 Lbs Ground Beef Sirloin 
1 Tablespoon Extra-Virgin Olive Oil 
Salt And Pepper 
1 Tablespoon Worcestershire Sauce 
1 Medium Onion, finely chopped 
4 To 6 Cloves Garlic, finely chopped 
1 Red Bell Pepper, finely chopped 
1 Jalapeno Pepper, seeded and chopped 
3 Tablespoons Dark Chili Powder 
1 Tablespoon Cumin 
1 Cup Beef Stock Or Broth 
1 (14 1/2 Ounce) Can Diced Tomatoes 
1 (8-Ounce) Can Tomato Sauce or Tomato Puree 
2 (15-Ounce) Cans Black Beans, drained 
2 Tablespoons Chopped Fresh Cilantro, optional 
3 Scallions, thinly sliced 
 

In a large deep skillet or pot, brown ground beef in oil over high heat. Season meat with salt and pepper, and then add Worcestershire sauce. Reduce heat to medium high when the meat is browned and crumbled, and then add onion, garlic, red peppers, jalapeno. Season veggies and meat with chili powder and cumin. Cook veggies and meat together 5 minutes. Stir in broth and scrape up pan drippings. Stir in diced and pureed tomatoes and black beans. When the mixture comes to a bubble, reduce heat to simmer and stir in cilantro, optional. 

Mix together 2 packages of corn muffin mix with 1-cup milk, 2 beaten eggs, 2 tablespoons vegetable oil and sliced scallions. Batter should be thick. Heat a nonstick skillet or griddle pan over moderate heat. Nest a pat of butter into folded paper towel and wipe hot pan surface with it to lightly grease. Pour corn cake batter into the hot griddle pan or skillet in 3 or 4-inch rounds. Cook 2 or 3 minutes on each side, until golden. Transfer to a plate and repeat with remaining batter. 

To serve, top bowls of beef and black bean chili with green onion corn cake toppers. Eat the chili and corn toppers as you would a potpie, grabbing some of the corn cake with each spoonful of chili.

5-Alarm Chili

2 Pounds Ground Beef Round
1 Large Yellow Onion, chopped
2 Cloves Garlic, minced
1 Tablespoon Olive Oil
1 Large Red Bell Pepper, coarsely chopped
2 Jalapeno Peppers, minced
1/4 Cup Chili Powder
2 Teaspoons Dried Oregano, crumbled
1 Tablespoon Ground Cumin
2 Cans Whole Tomatoes, undrained and chopped
1 1/2 Cups Beef Broth
1 Can Pinto Beans, rinsed and drained

SPICY TOPPING:

1 Cup Sour Cream
1/4 Cup Chopped Fresh Cilantro
1/2 Tablespoon Chili Powder
1/2 Teaspoon Onion Powder
1/4 Teaspoon Cayenne Pepper
3/4 Cup Shredded Colby Cheese


In a large skillet, brown beef, onion, and garlic in oil over medium-high heat, stirring constantly, about 5 minutes. Drain off excess oil.

Using a slotted spoon, transfer beef mixture to a slow cooker and combine with remaining ingredients except the Spicy Topping and cheese. Stir to mix well. Cover and cook on Low for 8 to 10 hours or on High for 4 to 5 hours. Stir once during the last hour if cooking on High.

Meanwhile, in a small bowl, combine ingredients for topping. Stir well to blend evenly. Refrigerate until ready to use. Return to room temperature before spooning a dollop onto each serving of chili. Sprinkle with Colby cheese and serve.

Did You Know?
How can you measure/rate the heat of chilies? There are a few different ways of measuring the heat of a chili. The first documented way to measure the heat of a chili is invented and created by: Wilbur L. Scoville in 1912. He used a panel of people who would taste test the chilies. The sample would be watered down up until the panel could no longer detect any heat. The units of water added to the sample would then be rated on the Scoville scale (For instance the Habanera is rated app. 200.000 up to 550.000 Scoville units!) 

Later in the 20th century around 1980 James Woodbury used a different technique to measure the heat of the chilies. He developed a technique to determine the level of capsaicin (the working ingredient in the chili causing the pain) by high-pressure liquid chromatography (HPLC). A special measuring tool called a spectrofluorometer which can measure the capsaicin levels in parts per million. This is then translated back to the Scoville scale.

How to stop this burning pain! There are a few first aid tips, which you can use to put out that fire.

Yogurt, milk, sour cream, ice cream or cheese. Avocado does a good job too. Also any product with peanuts. Sugar, banana, cucumber or dry bread. Basically any dairy product will take away the pain. The best one so far is yoghurt. Not because it takes the heat away the easiest but because it is not runny and you can keep it into your mouth to cool down. Also ice cream of course this is furthermore a good excuse to eat a whole tub of the stuff.

Do not ever drink or try the following to cool down. 

Drinking of the following liquids makes the burning worse: water, beer or any other fuzzy drink. 

The reason for this is that these liquids will open up your taste butts and worsen the sensation of the capsaicin, the working ingredient in the chili.

What is the hottest part of a chili? The hottest part of the chili is the flesh (called the placenta) around the seeds and the seeds itself. Although the flesh is the hottest part with the highest concentration of capsaicin. 

Common reaction after eating chilies:  

Sweating, wobbly, hard to breath, scratching the back of your head, hiccups, runny nose

Why is chili so addictive?  At the moment you eat chilies your body wants to cool you down and take away the pain caused by the capsaicin in the chili. Your brain starts to produce endorphins, which is a natural painkiller. And as soon as they kick in you will feel and experience a nice endorphin rush and euphoria. The natural high, this is the main reason you always want more chili! You will experience the same sensation with sports e.g. jogging. But to my opinion eating chilies is easier and it saves you the hassle of running down the street.

How can I preserve my chilies? We get a lot of questions from our customers who grow their own chilies of how to preserve the access harvest? There are a few ways of preserving your chilies. You can put the chilies in an airtight container or plastic bag in the fridge, this way they will last for a few weeks.  Freeze your chilies, as suggested above, and they will last a few months. Put the chilies in vinegar, which is a natural preservative. Keep product out of the sun and put it in your pantry, this way it will last you for a couple of years. Or put your chilies in oil same as the vinegar. Hang them to dry. Also very nice as a decoration or create your own chili earring. Chilies with a thick skin are hard to dry (they get mould in them before they are dried) therefore these are smoked to preserve them. This is mainly done with the jalapeno chili. (A smoked jalapeno chili is called a chipotle chili) The higher the capsaicin level in a chili the better it preserves. Capsaicin is a natural preservative and therefore the hotter the chili the better it keeps. 

(http://www.thechillifactory.com/) 

