
Serve your family a cozy, comforting dish that most everyone loves! For an added touch, set out a bunch 
of toppings and let your crew customize their bowl. 

Ingredients

•	2 pounds ground beef

•	2 onions, chopped

•	4 cloves garlic, minced

•	1/4 cup chili powder

•	1 cup water

•	2 tablespoons brown sugar

•	2 teaspoons salt

•	2 teaspoons dried oregano

•	3 (14.5-ounce) cans �re-roasted 

diced tomatoes

•	1 (15-ounce) can tomato sauce

•	1 (15-ounce) can kidney beans, 

drained

•	Shredded cheddar, for serving

•	Chopped green onions, for serving

North Carolina Chili

Steps 
1.	Combine ground beef, onion, and garlic in a large stockpot. Cook and stir over medium heat until beef is 

brown. Drain. 

2.	Stir in chili powder, sugar, salt, oregano, water, tomatoes, and tomato sauce. Heat to a boil, then reduce 
heat to a simmer and cover. Cook, stirring occasionally, for 1 hour. 

3.	Dress it up, if you like, with your favorite toppings!


