Chile Con Carne

Ingredients

2 Thsp fat

- 1 Ib chopped beef

- 1 onion, sliced

- 1 green pepper

- 3 cups tomatoes

- 2 cups cooked kidney beans

- 1 cup cooked spaghetti or rice
- 3/4 tsp salt

- 1 tsp chile powder

Instructions

1. Melt fat in large heavy frying pan.

2. Add beef and onion and cook until partially brown.

3. Remove seeds of green pepper and cut into small pieces; add to the 3 cups of tomatoes, beans, and
spaghetti.

4. Cook 5 minutes.

5. Add meat and onion mixture to vegetable mixture.

6. Season with salt and chile powder.

7. Cook for 10 minutes and serve.
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