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150g lean beef mince
150g Quorn mince

1 large white onion

3 peeled garlic cloves
1 tin of kidney beans
1 large carrot

1 stick of celery

1 tsp chilli powder

2 tsp ground cumin

3 tsp smoked paprika
1 tsp salt

1tsp black pepper

1 tbs fresh rosemary
1 tbs tomato puree
250ml passata

150ml beef stock (1xGF beef stock cube)
35ml veg oil

Serves 4
Suitable for Gluten free | 50% less meat
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With this recipe you still get the great taste of a
yummy beef chilli, but with 50% less meat. Better
for you, better for the environment!

Using a blender, add the onion, carrot, celery and
garlic and pulse until roughly chopped (if you
don’t have a blender, dice it small).

Add oil to a pan and sauté the diced vegetables
until coloured.

Add the beef and sauté for a further 5 minutes to
get good colour and flavour.

Add the spices, salt, pepper and rosemary, then
sauté for 1 minute.

Add Quorn mince and tomato puree and cook out
for a further 3 minutes.

Add the passata, beef stock and kidney beans,
bring to the boil then turn down to a simmer.

Slowly cook for at least 1hr until the sauce
reduces and thickens.

Check the taste for seasoning.

Serve with your choice of sides and enjoy!




