FRITOS® Chili

Ingredients

e 2 cups Fritos® Original Corn Chips

2 tbsp vegetable oil

1 Ib ground beef

1/2 tsp each salt and pepper

1 small onion, diced

1 stalk celery, diced

1 red pepper, diced

2 cloves garlic, minced

4 tsp chili powder

1 can (28 oz) diced tomatoes

1 can (19 oz) kidney beans, drained and rinsed

1 tbsp Worcestershire sauce

1/4 cup water

1 tbsp brown sugar

1 cup shredded cheddar cheese

1/2 cup sour cream

4 green onions, thinly sliced

How to make it

1. Heat oil in a large skillet set over medium heat;
cook ground beef for 6 to 8 minutes or until
browned. Season with salt and pepper. Drain
fat from beef.

2. Stir in onion, celery, red pepper, garlic, and
chili powder; cook for 3 to 5 minutes or until
vegetables start to soften. Stir in tomatoes,
beans, Worcestershire sauce, water, and
brown sugar; bring to boil. Reduce heat to
medium; cook for 20 to 30 minutes or until
thickened.

3. Top chili with FRITOS® Original Corn Chips,
cheddar cheese, sour cream, and green
onions.
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PREP COOK TOTAL SERVINGS
TIME TIME TIME
10 min 35 min 45 min 6

Fritos® Original Corn Chips


https://www.fritos.com/products/fritos-original-corn-chips

