
Ingredients : Direct ions
Preheat  the  oven to  450°  1 .
Add the o l ive  o i l  to  an  oven safe  sk i l let  ( I  used my cast  i ron) .
Add the onion ,  peppers  and carrots .  Cook for  5  minutes ,
st i r r ing  occasional ly .

2 .

Add the ground beef  and minced gar l ic  to  the  sk i l let .  Cook for
6-7  minutes ,  unt i l  the  beef  is  browned,  st i r r ing  occasional ly .

3 .

Add the chi l i  powder ,  cumin ,  oregano,  and papr ika  to  the
ski l let .  St i r  unt i l  wel l  combined.

4.

Add the broth ,  d iced tomatoes (with  their  ju ice) ,  dra ined
beans,  and tomato sauce.  St i r  wel l .

5.

Br ing  the  l iquid  to  a  low boi l .  Whi le  i t  is  heat ing  up,  add
cornf lakes ,  cheese and seasonings  to  a  large  z ip lock bag.  Crush
gent ly  us ing  a  ro l l ing  p in  or  metal  measur ing  cup.  

6.

Turn of f  heat ,  add cornf lake mixture  on  top.  P lace in  the  oven
for  15  minutes .  

7 .

Remove and enjoy!  8.

1 TBS olive oil
1 medium yellow onion -diced
1 green bell pepper, diced
1 large carrot, diced into small pieces
2 cloves minced garlic 
1 pound lean ground beef OR turkey 
2 1/2 TBS chili powder
2 TBS ground cumin
1 tsp oregano 
1 tsp paprika 
1 15 oz can diced tomatoes 
1 15 oz can red kidney beans, drained
and rinsed
1 15 oz can pinto beans, drained and
rinsed 
1 8 oz can of tomato sauce 
2 cups beef broth
1 1/2 tsp salt

For the cornflake topping:
2 cups cornflakes
1 cup shredded cheddar cheese
1 tsp paprika 
1 tsp garlic powder

Ch i l i  w i t h  C h e e s y  C o r n f l a k e  T o p p i n g


