CHILI
2 tablespoons vegetable oil or bacon fat
1 1/2 pounds onions, coarsely chopped
3 large garlic cloves, minced or crushed through a press
2 pounds lean ground beef, sirloin, or chuck
2 pounds lean ground pork
3/4 cup chili powder,
3 tablespoons unsweetened cocoa powder
2 to 3 tablespoons sugar
1 tablespoons plus 1 teaspoon ground cumin
1 tablespoon plus 1 teaspoon dried oregano, crumbled
2 teaspoons salt
1/2 teaspoon cayenne pepper (optional)
3 bay leaves
1 can (28 ounces) whole tomatoes, undrained and roughly chopped
1 can (8 ounces) tomato sauce
2 bottles (12 ounces each) dark or medium beer, such as Mexican Dos Equis,
Beans:
1 pound dried small pink beans or kidney, soaked and still in their soaking liquid
1 large garlic clove, minced or crushed through a press
2 teaspoons salt
Spoon the oil into a large, heavy casserole or Dutch oven set over moderate heat.
Add the onions and saute until softened and lightly colored, about 10 minutes. Add
the garlic and saute for 2 minutes.
Return the pot to moderate heat and crumble in the beef and pork. Increase the
heat to high and brown well, without stirring, for 5 minutes. Reduce the heat to
moderately high and brown, stirring occasionally, for 15 minutes longer. stir in 1/2
cup of the chili powder, 2 tablespoons of the cocoa, 2 tablespoons of the sugar, 1
tablespoon of the cumin, 1 tablespoon of the oregano, salt, cayenne, and bay leaves.
Add the tomatoes and their juices, the tomato sauce, 2 bottles of the beer and 4 cups
of water. Bring the mixture to a boil over moderate heat. Reduce the heat to low and
simmer, uncovered, for 3 hours. Stir gently every 30 minutes, but do not stir during
the last 15 to 20 minutes so all of the fat will rise to the top.
Meanwhile, prepare the beans. Drain the beans (no matter which soaking technique
you have used) and measure the liquid. Add water to make 6 cups. Add the beans
and bring to a boil, stirring frequently, over moderate heat. Reduce the heat to low,
partially cover, and simmer for 1 hour. Add the garlic and salt, partially cover, and
simmer until the beans are tender, about 1 hour longer. Remove from the heat and
set aside. When the chili has cooked for 3 hours, degrease it, skimming off most of
the fat. Stir in the remaining 1/4 cup chili powder, 1 tablespoon cocoa, 1 teaspoon
cumin, and 1 teaspoon oregano. Add the beans and their cooking liquid.

