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Recipes: Soups 

Ranch Chili—adapted from Sunset Magazine, 2005 

 3 ½ - 4 cups beef broth 

 6-8 dried New Mexico chiles (use more for spicier chili) 

 12 ounces (3/4 pound) of bacon, chopped 

 4 pounds boneless beef chuck roast, cut into 1 ½ -2 inch cubes 

 Salt for seasoning 

 2 onions, chopped 

 ¼ cup garlic, minced 

 1½ teaspoons ground cumin 

 1½ teaspoons dried oregano 

 1 16-ounce dark ale 

 4 fresh poblano chiles 

Heat half of the beef broth in the microwave until it simmers. Stem the dried chiles (take the 

seeds out, too, if you want less heat) and put them in the pitcher of a blender. Add the hot 

broth and let them stand for at least 10 minutes, then blend them till they are smooth. (You 

can also use an immersion blender.)  

In a large Dutch oven over medium-high heat, stir the bacon until it is browned, about 10 

minutes. Transfer to a paper towel lined platter.  

Season the beef with salt and brown it in batches in the same Dutch oven the bacon just 

came out of. You might need to remove some of the grease first, but use your own judgment. 

After all the beef is browned, add the onion, garlic, cumin, and oregano to the pan; stir often 

until the onion is limp and turning golden, about 5-6 minutes.  

Return the beef and bacon to the pot. Add the chile and beef broth puree, the remaining half 

of beef broth, and the ale. Bring to a boil, scraping up bits from the bottom of the pot.  

Cover and reduce heat to a simmer. Cook, stirring occasionally for an hour. Uncover and 

simmer until beef is very tender and the sauce is thickened. If the sauce thickens too much, 

you can add some more broth.  

Grill or roast the poblano chiles until they are charred all over. Peel, stem, seed, and coarsely 

chop them. Stir into chili about 30 minutes before it is ready to serve. 

Serve with sour cream, fresh cilantro, avocado, and warm tortillas. 


