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Neil’s Chili 

 

3 lbs Hamburger 

Lawry’s Seasoning Salt to taste 
2 sm cans Stewed Tomatoes 

3 sm cans Kidney Beans 

3 sm cans Pinto Beans 

1 sm can Rotel 

1 sm can Tomato Sauce 

1 4.5 oz jar sliced mushrooms 

2 onions, chopped 

2 green peppers, chopped 

Worcestershire Sauce to taste 

Chili Powder to taste 

 
Brown Hamburger with Seasoning Salt in a large 

frying pan. In a large pot add tomatoes, kidney 

beans, pinto beans, Rotel, tomato sauce, 

mushrooms, onions, and green peppers. Mix well. 

Simmer on medium low heat. When hamburger is 

finished cooking add to bean mixture. Mix well. 

Simmer for 2-3 hours on medium low heat.  

 

 

Grocery List 

 

(Ingredients you need from the store for recipe and 

any side dish you might add.) 

 

Side dish 

 

(Optional: Any suggestions of foods that might go 

well with the main dish.) 

 

Tips/Helpful hints 

 

(Any ideas that might be helpful to know when 

making this recipe.) 

 

 

 


