Heah‘ﬁg RéciF? of the Poeek

Nse organic ihﬁV@&{i?hf? nherever Pow’ble.

Tun@?&t an&[ F)?ah Cﬁi’i

Ow’giha’lg f'b"“ Eve»'a&{aa Fbtm( maga\zihe

th can qubdifm]‘? an ?ﬁwa’ Mrv\bvﬂf\f bf I?le\gvbvﬂf\ﬁ( bééffbr ]‘f\? fm’ﬂ?g. Of&?r fafi?{ cf b?ans, qucfx
as black er ﬂia{hea» bears, can be used instead ofFim‘c bears.
foi? V?CiF? was a favom‘e wi‘ff\ fﬂ?ﬁvoa\m—ufs, ah&{ ﬁv’&{g, in our fami’g.

Serves 3

# strips bacow, cut infe Va -inch pieces (Look fov v\ifmfe/v\ifri'f?—fvée bacon at Health Food stores, or the fveezer
secfion in the Natural Food aisle Ofﬁo”' Iﬁca’é'ﬁc?va sfore)

) wa{gﬁrwm{ davk-reat (1% faf) fwﬁea (Look fm fv??—mmg?gvouh&{ fwﬁea in the fveezev section offf\e
Natural Feod aisle at Die«bevg'g)

2 cups cﬁoH;ed ORibhs

Va cup mincé&{ﬁm’ic cleves

2 medivm fresﬁJalaFwo chiles (vibs and seeds vemoved for less feat, ;f desived), minced

) fablesPoom chili Pew&{ev

% fablespoom ursweetened coceoa wa{ev

‘ff?a?liﬁﬁrwgvouhd Cumin

2 cans (28 unces eacth) nhole fomatoes in puree

2 1‘abl€§fzoom m«wlfwea{ molasses

Coarse salt

2 cars (15.5 ounces each) Fv’v\fo bears, dvaired and vinsed

Assorted 1‘0PF;V\5§ for servirg, sucth as shredded cheddar cheese, sliced Picﬂ/edjalupems, crumbled

covnbv?ad, sour créam, or C&ﬁPP?&{ Onibn

1. Heat a Dutch oven (or otter fxeavg 5‘—7umf Pbﬁ over medium teal. Add bacer; cook unil
crisp ard brown, b 1o § minutes. Raise feat fo fw’ﬁf\; add fwﬂeg. Cook, dim.«g and
breaﬁmg up meal with a spoon, undil ne ltmgev Pmﬁ, 816 10 minutfes.

2. Add enien, 5ml,‘c amUalaFeho; cook until soﬁ, ﬂ';m'hg oﬂeh, about 5 minutes. Stir in chili
Fow&lér, cocoan Fowa{ev, and cumin; cook, ﬂ‘irrihg andil fmgmhf, 1 minute.

3, bv?aﬂ “p fomatoes with a spoon or gour fands, and stir ther in alchg with the puree. Add
molasses, 1 cup water, and 4 fempeom salt; bi’f!’\ﬁ o a boil. Reduce feat to a sitamer; cook
Fan'ial/g» covered, 50 minutes.

#. Add bears; corfinue cooﬂmg, uncovered, unlil meat and bears are very tender, and chili is
thick, about 50 mirutes mere. Serve with foPngg.



