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How to cook chili
Ever thought of a way to feed your entire family affordable and how to prepare belly filling yet? If your answer is yes, then here are steps to make my favorite dish called Texas chili. Since the old times of the ancient west up to date, chili rests a preferred dish midst numerous people in the west, and so do I. My recipe for chili is based on the contributions from my friend and relative as well as chili parlor from the hometown. With its unique ingredients, my chili will leave your family and guests’ mouth and eyes watering and with addressed appetite. 
The steps provide a proven approach to preparing a great meal that is great fulfilling, and it does not require a whole day to prepare and also cook. First, you must be ready with all the ingredients to facilitate meal preparation. Besides ingredients, several types of equipment are required like; wooden spatula, an electric skillet, measuring spoons, a can opener, six spoons, six bowls, microwave and a glass plate. In achieving my delicious dish, some ingredients are important to this dish: peeled tomatoes, a pound of ground beef, and sixteen-ounce cans of Del Monte, a tea spoon of garlic powder, ground black paper around two spoons, vinegar, sugar, onions, cayenne pepper, and Gebhart chili pepper. Table salt, ground cumin and approximately a half cup of water. 
With all those equipment and ingredients, we are now set to start my favorite dish. For around eight minutes, defrost beef if it is frozen in a microwave. When it is already thawed, open it and put it on a glass plate. Put a right measure of half cup of water ready until its need arises. Now with the ready ingredients put beef, tomatoes and other measured ingredients on the counter, next to them place the skillet. Am now ready to start my preparations by, plugging the electric skillet in and set up the temperatures to 200 degrees. 
At the point when temperature light in the skillet turns off or better even when it feels warm from afar touch, it is time to commence cooking beef. I place beef I the electric skillet and set it apart in part using wooden spatula until it fills all the bottom of skillet. Starring using the wooden spoon after every thirty seconds, cook the beef for almost six minutes or even better until it changes its color for both outside and inside to grayish. At this point of color change of the beef, I add garlic powder and continually stir with a spatula until the time when garlic dissolves completely. 
On accomplishing that stage, a strong sinus smell that will irritate the inside of nose that is to say that garlic makes it hard for one to ignore its presence. Upon the dissolving of garlic powder, I add the remaining spices and tomatoes.  Using a spatula, I chop off tomatoes into tiny pieces and stir up until they are evenly spread across the skillet.  Alongside with ground beef and garlic, tomatoes will mix up changing the overall color of my dish. Into a skillet, I also add the Del Mont juice after tomatoes.
[bookmark: _GoBack]At this point, I add cayenne pepper and chili powder and stir them to mix up and by use of spatula stir them until they perfectly dissolve. What follows is, I add table salt, ground cumin, and black pepper into the skillet and mix all by starring until at a point when all the additives dissolve in the mix. I add water to the skillet mix and mix using a spatula for almost twenty rounds of the perfect mixture. After the ingredients have perfectly mixed up, the appearance of chili will look reddish purple, and it will emit a nice fragrance of tomatoes, cayenne, and zesty hot sauce. When aroma is evident, I increase temperatures with a 100 degrees to around 300 through the calibration in my skillet.
I will continually stir the reserved Chili paste but continually scrape the bottom of the skillet using a wooden spatula to make any brown bits lose. At this point, I reduce temperatures to maintain the lowest possible simmer and cook. Occasional staring is what I emphasize most, just to ensure that the meat is soft but somehow firm.  Stir vinegar and brown sugar evenly and a probably I add little of salt until it testes up. At this point, I have to simmer for around ten minutes or even more gently. When that is achieved, it may be seen to have sauce in excess. Due to that excess sauce, I turn off heat and allow chili stand for like thirty minutes. During this time, it is perfectly timed to facilitate ground beef to absorb almost half of the remaining sauce in the skillet. The latter leaves the meat socked in a thick fluid sauce. In the case when the mixture might appear dry, then I can opt to stir in additional water or broth. And if the mixture appears wet and loose, I can give it more time to simmer a bit more. At times am tempted to slightly crush the beef cubes, using the back of the spoon to facilitate them absorb source. In case I want to adjust the flavor of my chili, I normally balance it using a slight addition of sugar, salt or vinegar.
My dish is almost done, I turn skillet dial to simmer and place the cover on the top of skillet. The simmer goes on for almost eight minutes, mixing with a spatula every minute and putting the cover all that time. After the eight minutes are over, skillet can be turned off, and as well I remove the cover of skillet. The results will be my thick and spicy smelling sauce with cubes of beef which is merged into a hot sauce of spicy juice. My favorite dish is now ready to eat; I have to rewarm it gently and serve in separate bowls with it on top a dollop of sour cream and also on the sides a lime wedge.


