
		
			[image: 9780762791750.jpg]
		

	
		
			CHILI

		

	
		
			
			Other Cookbooks by A. D. Livingston

			 

			Jerky

			Sausage

			Cold-Smoking & Salt-Curing Meat, Fish, & Game

			Cast-Iron Cooking

			The Curmudgeon’s Book of Skillet Cooking

			Complete Fish & Game Cookbook

			The Freshwater Fish Cookbook

			Venison Cookbook

			The Whole Grain Cookbook

		

	
		
			
			
			
				

				

				
					CHILI

				

				
					RECIPES FOR A BODACIOUS BOWL OF RED 

				

				

				

				
					A. D. LIVINGSTON

				

				
					[image: 625.jpg]
				

			

		

	
		
			
			
			Copyright © 2003, 2013 by A. D. Livingston

			 

			ALL RIGHTS RESERVED. No part of this book may be reproduced or transmitted in any form by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, except as may be expressly permitted in writing from the publisher. Requests for permission should be addressed to Globe Pequot Press, Attn: Rights and Permissions Department, PO Box 480, Guilford, CT 06437.

			 

			Lyons Press is an imprint of Globe Pequot Press.

			 

			Recipe on page 134 (page number refers to the printed book) by Ed Martley, from Cooking Alaskan © 1983, is reprinted by permission of Alaska Northwest Books, an imprint of Graphic Arts Center Publishing Co.

			 

			Project Editor: Tracee Williams

			Layout: Maggie Peterson

			Text Design: Elizabeth Kingsbury

			 

			Library of Congress Cataloging-in-Publication data is on file. 

			 

			ISBN 978-1-4930-0605-2 

			
		

	
		
			
			
				To the memory of Gary Cox, chilihead

			
		

	
		
			
			
			
			Contents

			
			Title Page

			Copyright

			Introduction

			Part One: Chili Ways and Means

			1. Rediscovering Chili

			2. Chiles for Chili

			3. Tools and Techniques for Cooking and Using Chili

			4. Modern Chili Powders and Mixes

			5. Chili with Beans and Extenders

			6. Other Chili Ingredients—for Better or Worse

			7. Green Chili

			Part Two: Meats for Chili

			8. Chili with Beef

			9. Chili with Pork

			10. Chili with Venison

			11. Chili with Fowl

			12. Chili with . . . What-Ya-Got?

			13. Jerky Chili for Camp or Trail

			Part Three: Bodacious Chili and Bragging Rights

			14. Chili with Attitudes

			15. Chili with Secrets

			16. Regional and Institutional Chili

			Part Four: Using and Serving Chili

			17. Chili Dogs, Wraps, and Loaves

			18. Chili Go-Withs

			 

			Metric Conversion Tables

			Acknowledgments

			Index

			About the Author

			

			
		

	
		
			
			
			Introduction

			Chili is simply a meat stew defined by chile peppers. Indeed, the early Spanish name for the dish was chile con carne—chiles with meat. That old name doesn’t quite say it all, but it comes pretty close. Using lots of mild dried chile peppers and plenty of meat is the key to a superior and authentic chili. It’s the chile pepper bulk that counts, not the heat; consequently, the chile pepper (mild kinds) should be considered a substantial ingredient, not just a spice. Unfortunately, however, the chile pepper has tended to diminish in importance as our chili recipes have become longer and longer, with more and more nonessential ingredients being added to the list.

			It’s true that a good bowl of chili isn’t completely ruined by the addition of a little of this and a pinch of that. The real stuff stands up pretty well. What really bothers me, however, is what’s being left out of some modern recipes. It’s also true that modern concoctions can retain a certain taste (primarily from cumin, a latecomer to the list of essential ingredients) without the use of lots of dried chile pulp or pure chile powder—but the chili loses its strength and its soul.

			If used in sufficient plenty, dried red chile peppers (usually in powdered form) add flavor, nutrition, bulk, and a certain smooth texture to chili. Moreover, it’s the chile pepper, not the tomato, that puts the deep color into an authentic bowl of red.

			Fortunately for modern cooks, dried red chile peppers of one kind or another (to be discussed at some length in the second chapter) are becoming more widely available these days—even in some supermarkets and Walmarts—and this trend is almost certain to continue. These dried peppers have a rather long shelf life and a reasonable price if purchased in bulk. For those who don’t want to start from scratch, pure chile powder is available, also by the pound or in small packages, from dozens of modern pepper varieties. In either case, we could well be on the verge of a renaissance in great home-cooked chili. I can only hope that this modest work will help light the way.

			—A. D. Livingston

		

	
		
			
			
			PART ONE

			Chili Ways and Means

			The inspiration for raising the bar on modern chili lies in the past. That’s why this books starts off in chapter 1 on a historical note along with recipes for basic old-time chili that will not taste quite like our modern versions. I think the flavor and texture and color of the real stuff—made with only three or four essential ingredients—are important and should be experienced before we dump the vegetable garden and the spice rack into the pot.

			Fortunately, the scheme for this book allows us to start cooking in the first chapter instead of bogging down in a hundred pages of introductory stuff. More than once this approach has gotten me into difficulties with editors and people in the book business, causing one female critic to say that a cookbook of mine was about as organized as a bachelor’s closet. So, be prepared to rummage around a little. Maybe you’ll run across a surprise or uncover a secret here and there.

			Chapter 2 is simply a primer on chile peppers, which I think is necessary for a modern chili book because dozens of varieties are becoming readily available to home cooks across the land for the first time. How exactly the chapter fits into the book’s organization is difficult to explain and impossible to defend, except to say that it ought to go somewhere up front. It’s simply too detailed for the introduction, however, and doesn’t serve my agenda very well if it’s forced into chapter 1. So, it’s chapter 2. Personally, I think it follows naturally from chapter 1, where a case is made for returning the chile to our chili, but my critics may disagree. In any case, I hope that my recipe on making chili from scratch—that is, from whole dried red peppers, not from powder—will save the day.

			Chapter 3 contains some important topics of contention for those few of us who like to be a little fussy about chili cooking details, along with some basics for those jacklegs amongst us who don’t know how to simmer a stew and end up boiling it or, worse, scorching it. Of course, to boil chili vigorously is a cardinal sin.

			Chapters 4 and 5 should present no special problems and need no explanation here, but chapter 6 might require comment. I won’t mount an outright defense of this chapter, except to say that it is quite detailed and I admit to allowing it to run on somewhat unchecked. This seems to be the best way I can reflect the chaotic state of modern chili, in which almost anything and everything goes into the pot. Merely saying this is not enough. I need to hammer it in, nail by nail—wielding each small blow with clenched teeth and a wry smile. Who will fail to be a little amused to find that a contestant in a modern chili cook-off put prunes into the pot?
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			REDISCOVERING CHILI

			Many are the theories and stories about the origins of chili. My favorite one concerns a beautiful and mysterious holy lady reported to have preceded the Spanish missionaries into northern Mexico, apparently to prepare the Native Americans for things to come. She was dressed in blue. This figure may have been Mary of Agreda, a nun in an order that called for blue dress. Trouble is, Sister Mary never left her convent in Spain. In the early 1600s, however, she was said to go into trances for several days and awaken with vivid memories of foreign lands. This has been described as an out-of-body experience. After one such visit to the New World, she reportedly wrote down a recipe the Native Americans had given to her. It consisted simply of venison, chile peppers, tomatoes, and onions, all simmered together in a clay pot. That’s it.

			Whether it be fact or fancy, I’ll have to say here that Sister Mary’s recipe contains a good deal of truth and reflects what I like to call the lost soul of modern chili. The Indians had the peppers and the venison and it would be unreasonable to believe that they wouldn’t have combined the two, along with some wild onion. What could be more logical for a Mexican peasant recipe, far from the sophisticated Aztec cookery of  Tenochtitlán (now Mexico City, where another version of early chili is said to have been made with chile peppers, tomatoes, and the meat of scrawny Spanish explorers)?

			In any case, Sister Mary gave us a simple and probably authentic recipe from the peasant Indians of northern Mexico, regardless of how exactly it was transmitted over land and sea. Another version of the Mary of Agreda recipe, however, omits the tomatoes, but calls for some fat from wild hogs. Even today many people insist that fat is an essential ingredient in a bowl of chili, and I tend to agree. (Because the Indians had no real hogs, my guess is that the fat was from the javelina or peccary, a piglike critter that still roams the area in loose herds.) Already, you see, we have a controversy over the exact ingredients used for chili, and, of course, the Indians might well have argued amongst themselves on whether the tomato was a fitting ingredient for a bowl of red. In any case, we’ll have a much more elaborate version of the Mary of Agreda recipe—also said to be authentic—later in the book.

			Meanwhile, here are some other early chili recipes to try, not merely for historical purposes but to get back to the real stuff, pure and uncluttered. All the simple recipes in this chapter can produce a very good chili—but if you want the results to taste like what most people expect of chili these days, read the comments about cumin in chapter 4 and add some to taste.

			A few of the recipes call for ancho or New Mexico chile peppers. These are large, mild peppers commonly used in chili and will be discussed in greater detail in the next chapter.

			Indian Chile Con Carne

			I’ve seen a number of Native American recipes, but most of them don’t ring true, containing all manner of European spices and ingredients. Here’s one adapted from American Indian Cooking: Recipes from the Southwest. I think the recipe is very close to the original chili as cooked before the ancho-type chiles of that area were brought from Mexico into the Southwest by the Spanish, and it is very similar to the Mary of Agreda recipe. It is made with powdered chile and the cooking sequence is unusual.

			game meat

			powdered red chile peppers (mild)

			garlic juice (optional)

			salt and pepper to taste

			Cut some meat into chunks, put it into a pot, and cover with water, along with a little salt and pepper. Cook until the meat is tender, stirring from time to time and adding enough water to maintain a thin gravy. Remove the meat from the pot and slowly stir in enough powdered red chile to thicken and color the gravy. Return the meat to the gravy and heat through. Add a little garlic juice if wanted. (The pre-Columbian Indians did have wild garlic and wild onions, both quite strong by today’s standards. Instead of using garlic juice, mince a little wild onion or garlic and add it in with the meat.)

			Original Texas Chili

			An early recipe for “Texas Chili” was set forth in 1828 by J. C. Clopper, who was visiting San Antonio at that time. It wasn’t called chili, however. To paraphrase Clopper, the poor people of San Antonio would cut the meat into small chunks, add as many peppers, more or less, as there were pieces of meat, and stew the whole down until tender. There was no mention of spices. So . . . there’s your first recipe for Texas chili, adapted here from The Chile Pepper Encyclopedia by Dave DeWitt. It’s not a bad chili, if you’ll add a little salt.

			New Mexico Red

			This recipe, which contains no European spices, has been adapted from Venison Cookery. This is a committee-type cookbook with a dozen editors and photographers and food stylists listed in the front matter. It’s much better than most such books, and deserves an author. Anyhow, the recipe was billed as “New Mexican–style chili,” explaining that it has only a few ingredients and relies on dried chile pepper “to create a rich, gravy-like sauce.” Unlike the other recipes in this chapter, the chiles are roasted before being used.

			11⁄2 pound venison

			1 ounce dried New Mexico reds

			1 ounce dried ancho chiles

			3⁄4 cup chopped onions

			4–6 cloves garlic, minced

			1 teaspoon salt

			water

			Cut the venison into 1⁄2-inch cubes. Preheat the oven to 400°F.  Remove the stem, inner membrane, and seeds from the peppers. Quickly rinse the peppers, then arrange them in a single layer on a large baking sheet (making two batches if necessary). Roast in the center of the oven for 5 minutes. Chop the peppers and put them into a food processor. Add the onion, garlic, salt, and 1⁄2 cup water. Pulse until the contents are finely chopped. Add the mixture to a suitable pot, preferably a cast-iron stovetop Dutch oven. While the water heats to a boil, add the venison cubes to the pot, reduce the heat, and simmer (do not boil) uncovered for about 30 minutes, or until the meat is tender and the chili is as thick as you like it. Serve hot.

			Venison Cookery recommends that the chili be served with tortilla chips or over corn bread. It also recommends using the chili as a sauce over cheese-filled tortillas. Sounds good to me.

			A. D.’s Stir-and-Taste Chili

			Using a pure chile paste makes a good bowl of red if you like the cook, stir, and taste technique. Here’s what you’ll need, although you can add tomatoes, onions, and so on if you please. You can make your own chile paste (see chapter 2) or purchase some from stores and mail-order outfits that sell chile stuff.

			ground meat

			chile paste (preferably ancho or New Mexico)

			spices, if wanted

			water

			salt

			Cook the meat in a little water, stirring until it turns gray and all the lumps are broken up. Add some chile paste. Cook, stir, and taste. Add more chile paste along with a few spices if wanted. Cook, stir, and taste. Add more chile paste, along with more water if needed, and salt to taste. Cook, stir, and taste until you have the chili the way you want it in flavor, texture, and color. Thus, each batch is made to taste, without a recipe or measures of ingredients. Maybe that’s the way chili should be made.
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			CHILES FOR CHILI

			Although the words “chili” and “chile” are often assumed to be interchangeable, and are so defined in some modern dictionaries, there can be a big and importance difference in meaning, as, for example, between the terms “chile powder” and “chili powder.” Missing either term in a recipe, or failing to communicate with the cook, can completely alter the results. Half a cup of chili powder is simply not the same as half a cup of chile powder. To avoid confusion, I think it’s best to define a few terms before going deeper into the cookery.

			Chile, Chile Pepper (Plural, Chiles). A capsicum pepper plant, native to the New World, and the fruit thereof. The term “chile pepper” is technically redundant, but I find it useful and less jarring than “chile” if used in proximity to “chili.” There are now over 200 varieties scattered around the globe, some mild, some hot, some very hot. (The other type of capsicum. usually called sweet pepper or bell pepper, is very mild and usually plays no defining role in making chili, although it is sometimes used as an ingredient.) Some chiles are 12 inches long, some only 1⁄2 inch. Large dried red chiles of mild hotness make up the bulk of those used in making “a bowl of red.” Some of these chiles, such as ancho, have a thin meat, which allows them to sun-dry on the stalk in the field.

			Green chiles are fresh vegetables (or fruits) and are required for making green chili. Note that the name of a chile in question sometimes changes from one form to another, depending on whether it is fresh and green or dried and red. Note also that a “green chile” can be red during the last part of its life. After it turns red, however, it dies and starts to dry out; its chemistry changes, including the vitamin content.

			Chili. A stew made primarily of meat and dried red chile peppers. The latter ingredient can take several forms, including powdered chiles with spices and a paste made with dried chiles. The term is sometimes spelled “chilli” in the Midwest, reportedly due to a misspelling in a café window, and in Australia. A stew made from meat and green chile peppers should properly be called “green chili” or “green chili stew.”

			Chile Powder. Sometimes called “chile molido” in some recipes, this is pure chile powder made from grinding dry red chiles, without any spice or other additives. It can be made at home or purchased in small packages or in bulk, by the pound. Dozens of kinds are available, with ancho and New Mexico chile powder being more popular for making chili.

			Chili Powder. A spice mixture or seasoning made with chile powder, ground cumin, and other spices. In commercial chili powders, the ingredients are listed on the package in the order of importance based on volume.

			Chili Mixes. A mix of chile powder, cumin, and other spices, along with other ingredients such as flour or masa harina. Often the ingredients are packaged in a box or bag with two or three pouches of ingredients. The ingredients for the whole mix are usually listed on the main package in the order of importance based on volume. A recipe and instructions are included for most mixes. There are hundreds of these, available mostly by mail order. Some are sold in supermarkets and grocery stores, sometimes in the spice section and sometimes in the section that sells packets of gravy mixes and such. Several of these mixes are discussed in chapter 4, along with recipes for using them.

			Chile con Carne. Sometimes called carne con chile, this is an old Spanish term that is often used to denote chili. Literally, the term means “meat with chile peppers.” Sometimes we see “chile con carne with beans,” which is a very useful term if the chili contains beans.

			Chili con Carne. Same as chile con carne.

			Carne con Chile. Same as chile con carne.

			A Bowl of Red. Slang for a bowl of chili. It does have much meaning, however, for those who know their stuff. Some so-called chili isn’t red at all, and some is colored by tomatoes. In the real stuff the red comes from sun-dried chile peppers. Or damn well should.

			Capsaicin. This is the stuff that makes chile peppers hot. In each pepper, up to 80 percent of its capsaicin is in the seeds and inner veins. Therefore, removing the seeds and veins (the pithy stuff inside) will turn a hot chile into a rather mild one. Proper handling for hot peppers is discussed later in this chapter. Be warned here that capsaicin oil can burn your eyes and private parts.

			Scoville Unit. This is the unit of measure used by the food industry to classify the hotness of chile peppers, using the Scoville scale. The mild bell peppers, sweet bananas, and a few others rank 0 or almost 0. This goes up to about 5,000 units for the familiar jalapeño—and up to a whopping 500,000 units for the habanero and a few others.

			Red Chile Primer

			There are dozens of kinds of chile peppers that can be used for chili, but the field is somewhat narrowed by a practical consideration: Mild peppers are normally used for the bulk of the chile content, with a small amount of hot pepper often added for spice. The seeds of milder peppers are also used for heat.

			Anyhow, here are a few peppers commonly used for making chili. Note the absence of such favorites as cayenne, Tabasco, and bell peppers. All of these can be used in one way or another, but they are simply not important in the world of chili.

			Ancho. Measuring in at 1,000 to 1,500 on the Scoville scale, the poblano—the green form of the ancho pepper—is one of the more popular chiles in Mexico. It’s a large, rather heart-shaped pepper, measuring 5 inches long and 3 inches across the top. When sun-dried, the ancho is a deep, reddish brown and is relatively sweet, permitting it to be used in some quantity without making the dish too hot to eat. Consequently, these peppers are widely used in chili and chili powder as well as in the many Mexican moles. Anchos are available in many markets and by mail order in bulk (by the pound), in powdered form, and in flakes (sometimes called chile caribe).

			Confusingly, the pepper is sometimes called pasilla and several other names in Mexico and the United States.

			New Mexico Chiles. These are descendants, now available in dozens of varieties, of the Mexican peppers that the Spanish brought into the Southwest from points south. It’s a long chile (8 inches or more) measuring only 500 to 1,000 on the Scoville scale, making it a good choice for chili. It is often used in decorative ristras. These make good props for Western movies, but they are not always good culinary choices because they are sometimes sprayed with various preservatives or coatings.

			New Mexico peppers are available in bulk (by the pound) as well as powdered form and flakes. Anyone who lives in New Mexico and Arizona, and parts of California, may have a wider choice in varieties—and some regional recipes specify such varieties as New Mexico Number 6, NuMex Big Jim, and so on—but most of us will have to be content with whatever varieties we can find in local markets and by mail order. Home gardeners now have a good selection of seeds from which to choose.

			In general, the early New Mexico peppers were rather hot, and the trend has always been to find a milder pepper, a larger pepper, and one that matures earlier. In any case, the chile is a major crop in New Mexico, which has about 30,000 acres in cultivation, with much agricultural and horticultural research and development under way.

			Anaheim. This is the commercial name given to an early variety of New Mexico chile grown in the Anaheim area of California. In northern Mexico, an Anaheim in the dried stage is called a colorado chile; in the green stage, chile verde. When the green Anaheim is roasted, skinned, and dried, it becomes a pasado chile.

			Pasilla Negro. Several chiles are called pasilla, and the heat level varies considerably. In some places, the ancho is called pisilla—and in Mexico “pasilla” is also applied to the darker ancho chiles. Further, pasilla is sometimes called anchocolarado in parts of Mexico. In general, the pasilla negro is a long, cylindrical chile with a dark color and a fruity, coffee flavor. It is often used in Mexican cooking, especially for making moles and adobo sauces. For chili, the pasilla is usually used in dried form as a minor supplement to ancho or New Mexico chiles. The New Mexico chiles were probably developed from pasilla chiles.

			The pasilla oaxaqueño variety, raised in Oaxaca, Mexico, is much hotter than the pasilla negro, and is usually smoke-dried. It ranks between 5,000 and 15,000 on the Scoville scale. The pasilla negro, by comparison, places between 1,000 and 1,500 units—the same as the ancho.

			Jalapeño. This popular hot pepper can add heat to a bowl of red, but it is not of the essence. Often it is used as a go-with or topping. The pepper is meaty and doesn’t sun-dry properly. When smoke-dried, it is usually called chipotle. For smoke-dried jalapeños, read on.

			Chipotle. Broadly, this term refers to smoke-dried peppers, a current rage in some culinary circles. Actually, smoke-drying peppers is a very old practice, predating the Aztecs. As a rule, only peppers with a thick meat are smoke-dried, whereas thin peppers are usually sun-dried. In other words, the process was originally a means of preservation.

			By far the most popular smoke-dried pepper in the United States is the jalapeño, which (when smoked) is now called chipotle in recipes and culinary works. These are usually smoke-dried in the red stage, but they turn a drab grayish tan during the smoking and drying. The flavor is distinctive—sweetish with a hint of chocolate and tobacco, but on the hot side. The heat scale is the same as the regular jalapeño, between 5,000 and 10,000 Scoville units. They are available in bulk dried form, as well as in flakes and powder, and canned chipotle chiles are widely available in supermarkets. I like the bulk dried pods for use in chili.

			In Mexico, these peppers have several names, depending in part on how long they are smoked. Also jalapeños smoke-dried
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