Crystal’s Fresh Pepper Garden Chilli

Makes enough to feed 12 – easy!

Adapted from Penzey’s, good when the store has a wide variety of Chili peppers available.  I basically try to pick different heat, color and size to get a nice fresh layering of peppers.  Alternates are listed for some creative twists.  Don’t cut back on chili powder as it is listed as a minimum amount.  Crank up or turn down the heat by adjusting your fresh chili too.  The best part about this is that it is fresh tasting and never the same twice!

Ingredients:




Alternates/notes:

2 lbs. Ground beef



or cubed pork, chicken

3 tbs. Oil






1 lg. Onion




red onion is nice with pork

4 lg. Bell peppers, diced coarsely

4 colors, 4 cups (scant), preferably

6 Garlic cloves, minced

½ tsp. Fresh ground black pepper

1 Cup fresh med. chili peppers, diced

Ancho, long grn, dice in proportion to heat

2-5 Very hot chili pepper, minced

Habanero, thai red

3+ tbs. Chili powder



3 tbs. Is minimum, 5 is fairly spicy

2-3 cups water

1 26 oz. Can tomato puree


For this and next item, use some fresh 

2 16 oz. Cans no salt add. chopped tomato
tomatoes when in season! (seeded, cored)

2 16 oz. Cans kidney beans, drained

Use any nice bean, black beans are good!

1-2 tsp salt

Optional Spices: tsp. of chipotle pepper, tsp. of crushed red pepper

Loose Directions:

1. Make sure you have a BIG, heavy pot.  Be careful, the volume builds quickly!  Don’t worry, it freezes well and tastes even better days after it’s been made.

2. Brown beef in oil, drain fat, set aside (2 batches will get it evenly browned)

3. Saute peppers in oil in small batches until slightly soft and fragrant.  Set aside in a large bowl.

4. Saute onion until softened, add garlic and spices, cook another minute (do not burn garlic).  Toss in peppers, mix up with spices and onions, then quickly add water (start with 2 cups).

5. Add tomatoes, beans, salt, then beef.  Combine well.  Add additional water if too thick.  Some water will be lost to evaporation while it simmers, so don’t keep it too dry.

6. Simmer minimum of 3 hours on lower simmering heat (barely bubbling).  Stir every 15 min. or so to make sure that the chili doesn’t stick.

7. Serve with bread, sour cream or jack cheese, and plenty of water!

