
Zesty Chorizo Alehouse Chili

2lbs ground chorizo
6 slices bacon
1 sweet onion, chopped
6 (or more) cloves of garlic, minced
4 Tbsp salted butter
1 can (4oz) diced jalapenos
12oz dark beer (I used Weihenstephaner
Hefeweissbier Dunkel)
2 cups low-sodium beef broth
2 cans petite diced tomatoes
1 (6oz) can tomato paste
2 cans pinto beans, one drained one not
1 can black beans, undrained
2tsp smoked paprika
1/2tsp cumin
a sprinkle of Accent seasoning
2 tbsp dark brown sugar



Dice bacon into small pieces, fry till cooked to
your preference and set aside 

1.

In a large pot over medium heat, cook the chorizo
til browned and cooked through. Add the diced
onion, garlic and jalapenos until onions are
softened. Turn heat up to medium high.

2.

Add in the ale, letting it cook in with the chorizo
for about 10 minutes to cook out most of the
alcohol

3.

add in beef broth, tomatoes, tomato paste, beans,
butter, bacon, brown sugar & seasonings. 

4.

Bring it to a strong simmer and simmer until it
has reached a thick, hearty consistency.

5.

Top with your favorite toppings and enjoy!6.


