
NATIONAL CHILI MONTH 
 
 
 
 
Binging with Babish Chili 
 
INGREDIENTS 
 
3 ounces dried ancho chiles 
1 ouce dried cascabel chiles 
1 Tbsp cocoa powder 
3 Tbsp cornmeal 
1 Tbsp toasted & freshly ground cumin 
1 Tbsp dried oregano 
32 ounces chicken stock, divided 
2 Tbsp vegetable oil 
3 pounds chuck steak, trimmed and diced into very small cubes 
1 large Spanish onion, chopped 
2 jalapeños, seeded and chopped 
1 habanero pepper (optional), seeded and chopped 
4 large cloves garlic, crushed 
12 ounces Mexican lager 
6 roma tomatoes, cored and chopped 
2 Tbsp brown sugar 
12-ounce can red kidney beans, rinsed and drained 
Salt & pepper to taste 
 
Shredded white cheddar (optional) 
 
Makes 1 large pot of chili 
 


