
ELKIN CREEK GUEST RANCH Recipes

WWW.ADVENTUREWESTRESORTS.COM

ELKIN CREEK’S CHILCOTIN CHILI

Cooking Directions: 

•  In a heavy saucepan sauté bacon; stir in oil and onions

•  Add meat and cook until brown

•  Add tomatoes, chili powder, ground chocolate, garlic salt, cumin 
and pepper. Heat to a boil

•  Add kidney beans and green peppers, cover. Simmer for 20 minutes

Chili:

4 slices bacon, diced

2 tbsp olive oil

1 cup chopped onion

1 lb ground beef

28 oz. can tomatoes

1-3 tbsp chili powder

1 tbsp ground unsweetened 

chocolate

1 ½ tsp garlic salt

1 tsp cumin

¼ tsp pepper

16 oz. can kidney beans

½ cup chopped green peppers


