
Mexican Chilli Con Carne

Known as just  ?Chil i? in t he US, Chil l i  Con Carne is a classic 
recipe t hat  everyone should know. While Texans claim  it  as 
t heir  own (even going as far  as legally m ak ing it  t he of f icial 
dish of  Texas!), i t  seem s t here is evidence t hat  t races t he 
or igins of  Chil l i  Con Carne back  t o Spain. Ours is m ade t o not  
be t oo spicy but  you can spice it  up by not  rem oving t he chil i  
seeds.

Nutritional Info

Calories:  756 kcal

Carbohydrates:  98 g

Protein:  49 g

Fat:  14 g

Allergens

None

Ingredient s

- Beef Mince

- White Onion

- Garlic

- Red Chilli

- Kidney Beans

- Chopped Tomatoes

- Basmati Rice
- Spice Mix
  - Ground Cumin
  - Ground Coriander
  - Smoked Paprika

Your  Pant ry

- Olive Oil

Your ingredients were carefully packed on a premises that stores and portions other allergens. Such as 
cereals containing gluten, seeds, nuts, soy products, dairy etc. Every effort is made to avoid cross 

contamination but please be aware of this if cooking for somebody with a severe allergy.



1) Prepare the ingredients

Peel and crush the garlic. Peel and slice the onion. Remove the seeds from 
the chilli and slice it.

2) Cook the beef mince

Add the mince to a large pot with a litt le oil and break it apart with a wooden 
spoon. Add the onions, garlic & chilli and cook for 10 minutes or until the 
mince is well browned. Add the spice mix and cook for 1 minute.

3) Add the kidney beans & tomatoes

Add the kidney beans & chopped tomatoes to the pot with the mince. Cover 
and cook on a low heat for 20 minutes. While the chilli con carne is cooking, 
move on to making the rice. 

4) Cook the rice

Put the basmati rice in the pot of simmer water and cook for 8-10 minutes. 
Once cooked, drain and keep warm. 

5) Finish the dish  

After the chilli con carne has finished cooking, serve it on top of the basmati 
rice. Enjoy!     

Read the entire recipe from start to finish. Trust us! You?ll be 
more familiar with the steps and cooking the dish will be a 
stroll in the park. Before you begin give the vegetables a 
quick rinse.

Fancy winning free DropChef in our weekly competition?!
To enter just share your delicious dinner on Instagram |  #DropChef  
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