
Three Amigos Chili 
 

Nick Guillion, Kyler Harshman and Craig Tucker 
Rio Vista 4-H Club 

 
 

6 tablespoons garlic powder 
2 tablespoons parsley 
1/2 teaspoon black pepper 
2 teaspoons oregano 
1 tablespoon chipotle powder 
1/2 teaspoon salt 
1 onion, diced 
1 jalapeno, diced 
12 ounces tomato paste 
15 ounces tomato sauce 
Two 24-ounce cans kidney beans 
One two-ounce can of chili beans 
1 pound steak, cubed 
1 pound ground beef 
1 pound ground pork 
 
Chop onion and cook with ground beef and pork in a skillet until brown.  Slice steak 
into bite-sized strips and add to meat mixture.  Mix spices together in a bowl and 
set aside.  Remove seeds and stem, slice and chop pepper.  Place all ingredients in a 
slow cooker and cook overnight.   
 
May be served with sliced onions, cheese and/or sour cream.  
 
Enjoy. 


