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3 pounds chuck beef, diced 

2 medium yellow onions, finely chopped 

5 garlic cloves, minced 

2 jalapeño peppers, seeded and finely chopped 

3 Tbs. chili powder 

1 tsp. chipotle powder 

1 tsp. cayenne pepper 

1 Tbs. ground cumin 

Pinch of ground cloves 

12 oz. dark ale 

2 cups beef broth 

2 sticks cinnamon 

2 bay leaves 

30 oz. can kidney beans, drained and rinsed 

Olive oil, salt and pepper 

Finely chopped seeded tomato, finely chopped red onion, jalapeño rings and sour cream for garnish 

Heat some olive oil in a large braising pan.  Add the onions and cook, stirring occasionally, until they 

start to brown – 8 to 10 minutes.  Add the garlic and jalapeño and mix well.  Cook for an extra 5 minutes.   

Remove from pan and set aside.  Wipe you r pan. 

Add more olive oil and heat.  Add the beef and brown evenly on all sides. Work in batches so you do not 

overcrowd your pot.  Set meat aside. 

Return the cooked onions to the pot.  Add the dry spices and mix well. Cook for 1 to 2 minutes until 

fragrant. Add the beer and 1 cup beef broth.  Return the beef to the pan. Mix well. Add the cinnamon 

and bay leaves.  Season with salt and pepper.  Bring our beef to a boil, cover, reduce heat and simmer 

for 3 ½ hours.  (If finishing tomorrow, cool down completely and refrigerate – heat up again the next 

day.) Remove the cinnamon and the bay leaves.  Add 1 more cup beef broth and the kidney beans.  Cook 

for 15 to 20 minutes and serve. Garnish with chopped tomatoes, red onion, jalapeño rings and sour 

cream.  Enjoy!   
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