MEXENE

CHILI

CHILIDOG
RECIPE BOOK




Chili Dog Recipes

Mexene Hot Dog Sauce

pound ground meat

medium onion

tablespoons Mexene Chili Powder
1 teaspoon salt

3/4 beaspoon GrEgAnO

1/4 teaspoon cumin

1.4 teaspoon mid Pepper ks

2 cupswaler

Cab i i

Brown meat (breaking up pieces) and onbons; drain. (Al this
point you can run it through a chopper if a finer dice 5
desired). Add Mexene Chili Fowder and all other spices; mix
well Add water and simmer for one hour. Can be frozen.

Bacon Chili Cheese Dog

Ingredients Requined Per Chili Dog;

1 steamex] all-beef ot dieg

2 slices crispy fried bacon

1/4 cup chopped tomatoes

1 slioe Amaerican choese

2 tablespoons mustard

1/3 cup prepared chili (Prepared wsing instructions found on
1.6 oz packs of Mexene Chili Mix or 2 & 3 oz bottles of
Mexene Chili Powder)

1 tablespoon diced onions

1 soft hot dog bun

Spread mustard on a warm, soft hot dog bun. Place cheese on
the bun, followed by the hot dog. Top with chili, bacon,
tomatoes, and onions.

Bacon Burrito Dog

Ingredients Required Per Chili Dog:

1 {12-inch) four tortilla

2 steamed, premium all-beef hot dogs

2 slices American Cheese

1/3 cup prepared chili (Prepared wusing instructions found on
1.6 oz packs of Mexene Chili Mix or 2 & 3 oz, bottles of
Mexene Chili Powder)

3 slices crispy bacon

2 tablespoons diced onions

O a flour tortilla, place all ingredients in the order listed.
Begin rolling up tightly, folding top and bottom in and over
the ingredients to form a sealed envelope.



Chili Cheese Dog Nachos

1 Ib. prepared chili (Prepared using instructions found on
1.6 oz, packs of Mexene Chili Mix or 2 & 3 oz, bottles of
Mexene Chili Powder)
2 hot dogs, sliced inte 1/2 inch picoes
1 package com tortilla chips
Sour cream, garnish
Salsa, parnish
1 cup green ondons, chopped
Follow directions found on Mexene package to prepare the
chifld, bast mdd the it dog pleces after browning ground beef.
Preheat broiler. Arrange corn chips on a platter or in a
casserole dish, Top the chips with the cooked chili. Cowver the

chili dog sawee with chesse, Melt cheese under hot brodler, 2
minutes, until mefted and bubbly. Garnish with sour cream,

salsa and chopped green onions.

Chili Dog Pie
5  hotdogs, sliced 1,4 inch thick
1 cup shrodded cheddar cheese
1/2  cup chopped onion, optional

1-1/2 cup milk
| cup buttermilk bscull and baking mix
3

CRES
11k i:lrr.-]:un.-d. chili ITrL-Fun.'d u:.i.nE instruchons foumd om
1.6 oz. packs of Mexene Chili Mix or 2 & 3 oz. bottes of
Mexene Chill Powder)

Preheat oven bo 400°F. Lightly ofl a %-inch deep dish ple plate.
Layer hot dog slices and cheese in a pie plate. Sprinkle
chopped onken over cheese, if disinsd,

Combine milk, baking mix and eggs in a mixing bowl. Stir
with a spoon until smooth. Pour over mixture in pie plate.
Bake 35 to 40 minutes until a knife inserted halfway between
center and edge comes out clean. Let stand 5 minutes befone
cutting.

Spoan heated chili over each wedge to serve.

Chili Dog Casserole

2 hot diog bans
hot dogs = all beef, pork, or turkoy

1. cup prepaned chili (Prepaned using instructions found
o 1.6 o F.!II.'L"l of Mexene Chili Mix or 2 & 3 0z boliles
of Mexene Chili Poswdes)

1/4 cupchopped onion

| tablespoon prepared mustand

2 cups shredded cheddar chieese

Prehaeat oven to 350F F I_ishlljr Brease a gX13 inch Iuki.riﬁ dizh.
Tear up the hot dog buns and arrange the pieces in the bottom
of the dlish evenly. Slice the hot dogs knbo bite size pleces and
layer the pieces over the buns. Pour the chili over the hot
dogs, sprinkle with the chopped onion, and then spread some
mustard over the chili and the onion. Top off with the cheese.
Bake at 350° F for 30 minutes. Serve.



Terlingua
International CRili
Championghip Recipes

Lady Bug Chili
Recipe by Dana Hay Plocheck
2006 Terlingua International Chili Champion

In 4-Chuart pot, brown 2 Ths, coarse ground beef (chill
grind) in skillet. After browning, drain meat. Add:
1 cam (14-1,/2 oz.) beef broth

1 can (8 or.) no-saltl bomato sawee

Float 1 jalapefn pepper and
1 Serrans pepper.
Bring to boil then add Packet #1:

Facket #1:

1 Thsp. onbem powder frounded)
2 Tap. Gartlic Powder

1 Thap. Mexene Chili Powder

Cover and simmer at msdium boil for 1 hour. Bemove
pPepipers, squeeie Juse and sot asade, H.‘L'F].M.‘l' lid amd
contimue medium boil for addittonal 15 minutes, and then
acld Packet #2.

Packet #2:

31,2 I'|'|.'l--|.'4l. !|._|5|'||: chili }un‘:[t'r
=142 'I'I.'n-n.'p dark chili |.'n.1l.-l.'|]|.'r
4 bxp. cumin

1/4 tap. black pepper

1/4 tsp white pepper

1/4 P, cayenng pepper

1,2 cube beef bouilbon

1 /2 cube chicken bowillon

1/4 I-T. Iravam Sugar

I pk. Sazon Goya

Conbinwe h:liL'inE with lid on for 30 minutes. Then, add
juice brom peppers and Packet B3

Packel #3:

2 p. Mexens Chili Poswder
1 E=p, Cwmin

152 Ep. Salt

Leave covered and simmaer for addiional 15 minutes and
ST




Sahara Chili
Recipe by Margaret Nadeau
2005 Terlingua International Chili Champion

EIEFI 1:

2 lbs, coarse ground beek
1 1h~:r-. -.'.'ujking mil
| thsp. granulated onion

Mddd imgredients together
and I:i;.:"hl |:|,' brown maeal

Step 2:

.l".dl.‘l'
| can {8 oz lomato sauce
1 can beef broth

Cook for 30 minutes
Step X

Add:

3 tbsp. Mexene Chili Powder

1 sp. Garlic Powder

1/2 tsp. salt

1/2 thsp. groamd cumin

1/2 t5p. cayenne pepper

1/2 tsp. black pepper

1 isp. chicken grarules (or one cubse)

Cook for 1 hour
Step &

Audd:
2 (bap. Mewene Chill Povwder
1 tsp. Paprika
/2 thsp. ground cumin
Audld water H needed

Leave coverad and simmer for 30 minutes




Foltz's Chili
Recipe by Roger B. Foltz
2004 Terlingua International Chili Champion

Step 1:

2=1/2 Ibs, ground beef
1 lbap. ol

1 II'-'\]J. chicken bouillon
| tesp, beef bouillon

1 thsp. paprika

| 1]:I.‘|-:F|. onion '|.'FI:IH'|Ji.'I.'

| tbsp. garlic powder

Brown ground beef in oil, drin. After draining. add beef
bouillon and chicken bouillon. Cook on high antil
boiling, Then add remaining ingredients in Step 1.
Feduce heat to simmer and cook for 1 hour

Step 2:

1.2 g, s I

1/4 tsp. plapeno pepper, seoded and chopped

1 bay leat

142 tap. brown sagar

| can bomato sauce

I package Sazon Goya or 1/2 tap, MSG (opticnal)

After cnuking for ome howur, add all insnﬂifnts in .Fntr._*]'.- +J)
Simmer for an additional 3 minubes

Step 3:

| thap. paprika

1/8 t=p. Ancho Chile pm'rdl.-'r

1 /8 sp. habanero pepper, seoded and chopped
3 tbsp. Mexwene Chill Powder

1./4 tsp. whide pepper

1/8 isp. red pepper

Aler 1.'1.111kil|.:|.; fior ) muinutes, add all inﬁ,n-d:il.mh n slep i
Simmer for an additiomal 10 minubes and remmove foom
huzait.

Step 4:

1 isp, paprika

."I-ﬂ'!ccp. Alewene Uhili Powder

| thsp. cumnin

1/4 tsp. brown sugar

] h]:l. o ke {-::-Pti-:uui:l

1 tsp. "l_]ngin.'u'l" Liowisiana Hod Sauce

Just before serving, add all ingredients in Step 4. Smmmer
for additional 10 minutes and serve. For addibional heat,
add more “Original” Loulsiana Hot Sauce,
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