Beef shoulder (ground)
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Heritage pork shoulder (ground) gram
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Oregano tbsp
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Paprika tbsp
AL 1 s
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Cumin Seed tbsp
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Beer 0z
1885 12 2+
Water cups
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Large onions (finely chopped) pcs
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Garlic (finely chopped) cloves
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Oil cup
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Mexican Chocolate
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Cinnamon
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Coriander
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Tabasco
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Tomato ketchup
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Corn Flour
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Salt
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To taste
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Add paprika, oregano, chili powder, cumin seed, beef broth,
beer, and 12 cups water in a large pot. Let them simmer.
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In a- separate skillet, cook 2 of the meat with 1
tablespoon oil until meat is light brown.
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Drain and add to the simmering pot. Continue this step
until all meat has been added.
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Saute finely chopped onions and garlic in 1
tablespoon oil, then add to the spices and meat
mixture. Add water as needed. Simmer for 2
hours.
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Add Mexican chocolate, cinnamon, sugar, coriander,
Tabasco and tomato sauce. Simmer for another 45 minutes.
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Combine corn flour in warm water (pasty) and
add in the simmering pot. Then add salt to taste.
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Simmer for 30 minutes. For hotter chili sensation, add
additional Tabasco to taste.
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