Good Generic Chili Recipe

(via my sister Sue from her friend Lou)(who was married to Low and Slow Larry)

Note:  Amounts are approximate and variable by Taste
Caveat:  You should Not add mushrooms to this recipe; they do Not blend well
Ingredients:

1 lb ground beef

1/2 of large onion

3-4 cloves of garlic

however many chili peppers
1 can of Campbell's Tomato Soup

1 can of Campbell's Pork & Beans (normal size, not the big ones)

Black Pepper

Chili Powder

Red Pepper (very optional)
Brown Together: Beef, Onion, Garlic, and Chilies- make sure the meat cooks through 
Drain Off Extra Grease
Add: 
Soup
Pork & Beans 
(With the juice.  If you use kidney beans instead, drain them before adding)

(If you increase the recipe, you need to increase these together--go by how much meat it looks like you have after browning)
A Generous Shaking of Black Pepper
1-2 Tablespoons of Chili Powder (per pound of meat, roughly)(to-taste, etc)
(You can add Just a Pinch of red pepper here, but this is potentially self-combusting, so be cautious)

Simmer Awhile:  
You aren't looking to reduce the liquid, but to blend and mellow the flavors; so a longer time at a lower temp is better than hot and fast.
