GUADELOUPE CHILI PIE 

3 lb.     Ground Beef                3 lbs.    Stewed Tomatoes               

2 large   Onion, chopped             2 cans    Hunts Sauce, 15 oz.           

2 med.    Green Pepper, chopped      2 cans    Tomato Paste, 8 oz            

2 cans    Nibblets Corn, drained     3 cu.     Water                         

2 Pkg.    Chili-O Chili Mix          2 Dashes  Salt                          

                                     1 tbsp    Sugar                         

2 heads   Lettuce                    2 Pkg.    Corn Bread Mix (pay           

          Salad dressings &                    attention to recipe for       

          croutons                             additional ingredients)       

First, preheat your Dutch Oven. 

Brown the Ground Beef (you may substitute Ground Turkey to reduce the cholesterol). Chop the Onion and Green Pepper. 

Drain the excess grease from the Beef and add the Chopped Onion & Green Pepper to the beef along with the salt and Chili Mix (you may want to make your own Chili Mix after experimenting). Cover and simmer for about 10 minutes on medium heat. 

Add the cans of Stewed Tomatoes, Tomato Sauce, Tomato Paste and Corn and mix thoroughly. Cover and simmer on medium heat for about 40 minutes. Mix occasionally to prevent "bottom burning." (You may have to add some coals soon, so have 'em ready.) 

Assemble the Corn Bread Mix per the instructions on the packages. Remove the Dutch Oven top and evenly pour the Corn Bread batter over the top of the Chili. Re-cover and cook for an additional 20-25 minutes. Prepare the Salads. 

Serve the salad and spoon the Guadeloupe Chili Pie into Bowls. Cut through the Corn Bread into the Chili and serve heaping helpings of this delicious concoction. 

Makes about 10 servings. 

Generally, plan on 20-30 degrees out of each of the charcoal briquettes you use on your Dutch Oven. For Guadeloupe Chili Pie use 12-16 below the oven and 16 - 20 on the lid. For your favorite Cobbler or Bread Pudding subtract a couple each above and below.

