
 
 
 
 
 

 

 

Commitment Chili 

Adapted from Devon Fredericks 

BAH Note:  Even after adjusting the amount of cayenne, chili powder, and red pepper flakes I 
used, the chili still packed a lot of heat.  The next time I make it, I need to find a way to cut back 
further on the spice.  Because no meal is enjoyable if it overwhelms you.  And you can always 
add more spice but once it's in there, it's in there. 

• 2 1/2 to 3 pounds beef brisket 
• 1/4 cup olive oil 
• 1 large onion, chopped 
• 3 cloves of garlic, minced 
• 1/2 teaspoon chili powder 
• 1/2 teaspoon red pepper flakes 
• 1 teaspoon cayenne pepper 
• 1 1/2 teaspoons cumin 
• 1 large green pepper, diced 
• 1 bay leaf 
• 3 cups tomatoes, chopped (with their liquid) 
• 1/4 to 1/2 cup strong coffee 
• 1 (15 ounce) can black or kidney beans 

Pat the brisket dry with paper towels, cut into 1 inch cubes, and season with salt and pepper.  

Heat half the oil in a dutch oven over medium heat and sear the beef in batches, adding more 
oil as needed.  Transfer the seared beef to a separate bowl.  Saute the onion and garlic in the 
same pan until softened, approximately 5 to 8 minutes.  Add the chili powder, red pepper flakes, 
cayenne, and cumin to the pan and cook for 1 minute.  Add the green pepper, bay leaf, 
tomatoes and juices, and the seared beef to the pan.  Bring to a boil, cover the pot with a lid, 
and reduce the heat to a simmer.  Simmer for 2 1/2 hours, stirring occasionally.  After 2 1/2 
hours, stir in the coffee, add salt and pepper to taste, cover and simmer for another hour.  Add 
the beans, stir to warm through, and serve. 

 

commitment chili was posted by wendi on 27 october 2010 at bonappetithon.com 


