Tio Nacho’s Black Bean Chili

Get a pressure cooker!

(Makes great Chili in 1 Hour as opposed to uncertain chili in 4 hours++)

SOAK, SOAK beans one night before (see below for how to soak).

Ingredients:

1 Biggest hard Onion in the Market

1 ½ biggest hard garlic heads in the Market

2 Most beautiful and big jalapeños in the Market 

21 Ozs. of dried Black Beans (1 ½ packets of Goya beans)

1 can (28 Ozs.) of peeled and diced tomatoes in juice (could do fresh if you luv work)

½  bottle of hot sauce (Louisiana the perfect hot sauce, one drop does it) does it for me.

1 can (15 ozs.) of whole kernel corn (could do fresh if you luv work)

Spanish Paprika

Chili Powder

Cumin

Black Pepper

Crushed red pepper

Salt

Oregano crushed

Olive oil

Directions:

SOAK OVERNIGHT all of the dried beans in a good sized pot with ¼ cup of olive oil and a tablespoon of salt.  Lots of water on top of the beans.

Next day:

Put on your favorite latin rhythms.

Drain beans of black water and pour water over to flush out black water.

Put two tablespoons (or a splash) of Olive oil in bottom of pressure cooker. A splash of water on top to lubricate the bottom of the pot.

Put beans in pressure cooker.

Mince that huge onion. Throw it on the beans.

Mince those beautiful jalapeños. Throw it on the beans.

Peel garlic and then Crush the garlic cloves in a press. Throw it on the beans. Could mince if no press.

Open can of tomatoes BUT SAVE THE JUICE!  Drain tomatoes and save the juice in a large measuring cup.  

Throw the tomatoes on the beans.  Keep that juice separate.

Pour ½ bottle of hot sauce on top of the tomato juice in the measuring cup.  ½ a bottle is like 3 ozs. of sauce.

You need 3 cups of liquid to go with the beans in the pressure cooker.  Use the hot sauce and tomato juice as a portion of that liquid.  The rest should be water. (If you have 1 ½ cups of tomato juice and hot sauce then pour it on the beans then add 1 ½ cups of water to make a total of 3 cups of liquid).

Pour it on.

MIX up the mess!

Add multiple GENEROUS dashes of Paprika.

Add multiple GENEROUS dashes of Oregano.

Add multiple GENEROUS dashes of Chili Powder.

Add multiple less generous dashes of Black Pepper.

Add two extremely thick pinches of Cumin or more.

Add a dash of crushed red pepper just for show (its already hot enough).

No salt till later (pressure cooker issues).

Mix up the mess again!

Follow pressure cooker directions on cooking.

Tio Nacho does full heat until top is rocking (@10-20 minutes)

Then 20 minutes of cook time at a lower heat (top is swinging).

Then turn off, remove from heat and let sit until pressure releases (@20 minutes)

Drain the corn (let the juice go away).

Put the pressure cooker on medium heat.

Mix in the corn.

Add salt to taste. (usually lots).

Cook five minutes stirring corn.

Congratulations your chili is ready to serve….

As chili, with rice, burrito filling, on a baked potato, freeze it for later, leave it in the fridge overnight and mush it with a potato masher and refry it for Tio Nacho’s 

Black bean dip.

