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Mexican Chilli Beef
  
Serves:  20 tastes
Recipe source:  adapted from recipetineats.com
Fresh from the garden:  bay leaves, silverbeet , spring onions

	Equipment: 
Chopping boards
Knives
Measuring cups and spoons
Frying pan
Wooden spoon
3 small mixing bowls
Colander
Enamel dish

  
  
	Ingredients: 
2 tablespoons olive oil
3 teaspoons garlic paste
2 onions, finely chopped
2 red capsicums, diced
1kg beef mince
6 tablespoons tomato paste
4 cans crushed tomatoes
4 bay leaves
3 beef stock cubes, crumbled
3 teaspoons sugar
1 cup water
2 cans Mexican bean mix
125g frozen silverbeet, defrosted
Sliced spring onions for garnish

Chilli Spice Mix
2 teaspoons cayenne pepper
2 tablespoons paprika
2 tablespoons cumin powder
1 tablespoon onion powder
1 tablespoon garlic powder
1 tablespoon oregano
3 teaspoons cooking salt


  
What to do: 
1.  Heat oil in a large frying pan over medium high heat. Add onion, cook for a few minutes, then add garlic paste capsicum and cook for 2 minutes or until onion is soft.
2. Turn heat up to high and add beef. Cook, breaking it up as you go, until mostly browned.
3. Add Chili Spice Mix. Cook until beef is browned all over. (This step helps release extra flavour from the spices).
4. Add tomato paste, cook for 1 minute then add tomatoes, stock cubes, sugar, bay leaves and water. Drain and rinse the beans then add to the frying pan.
5. Bring to a simmer, then reduce heat and cook, uncovered, for 20-40 minutes with the sauce bubbling gently.
6. Taste and adjust seasoning if necessary. Cool then store in fridge until ready to reheat. Add silverbeet when the chilli beef is being reheated.
7. Top with spring onions to serve.





