Classic CHILLE
CON CARNE

Ingredients

1kg of Beef Mince

20g Verstegen Binding DS Pure
20g Verstegen World Spice
Blend Mexican Pure

600g Verstegen Chilli Con
Carne Sauce Pure

120g Diced Red Onion

200g Kidney Beans
Verstegen Decoration Blend
Espagnol

Chillies

Method
Mix the Verstegen Binding DS with the Verstegen World Spice

Blend Mexican.

Combine this mix with the mince.

Add the diced red onion and the kidney Beans in to the mince
(make sure the kidney beans are dry).

Add the Verstegen Chilli Con Carne Sauce and mix all of the
ingredients together using a whisk to make sure the mince is
fine (important for an even cook so there is no clumps).
Decorate with fresh chillies and Verstegen Decoration Blend
Espagnol.
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Verstegen adds that extra something.



