
A classic jacket potato topping. Make it as hot or mild as you like. 

Chilli Con Carne
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Equipment Ingredients

Serves 6 as a topping for a baked potato

1 medium onion

100g mushrooms (optional)

1 clove garlic 

1 x 15ml spoon 
vegetable oil

200g lean minced beef

1 x 5ml spoon chilli powder or chilli flakes 

1 x 400g can chopped tomatoes

¹⁄³ can water (approx)

1 x 400g can red kidney beans

Black pepper

Serves 10-12 as a topping for a baked potato

2 medium onions

200g mushrooms (optional)

2 cloves garlic 

2 x 15ml spoons 
vegetable oil

400g lean minced beef

1 x 5ml spoon chilli powder or chilli flakes 

2 x 400g cans chopped tomatoes

¾ can water (approx)

2 x 400g cans red kidney beans

Black pepper

Chopping board

Sharp knife

Weighing scales

Clean, damp cloth 
(optional)

Garlic crusher

Measuring spoons

Saucepan

Wooden spoon or spatula

Can opener

Colander 

Look at the Let’s Get Cooking Skills chart to see which skills you have used today.  
Skills used: 1, 4, 5, 6b, 7c, 7f, 8b, 9h, 12e, 12l, 14b.Skills 
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Chilli Con Carne

Method

Peel and finely chop the onion.1. 

Wipe the mushrooms with a cloth to remove any dirt and slice  2. 
(if using).

Peel and crush the garlic.3. 

Heat the oil in the saucepan over a medium heat.4. 

Add the onion and cook gently until it softens (about 2-3 minutes). 5. 

Add the minced beef and garlic and stir until the meat has browned. 6. 
This will take about 5 minutes.

Add the mushrooms, if using, and stir for 5 minutes. 7. 

Add the chilli powder or flakes.8. 

Open the can of tomatoes and stir them into the saucepan.  9. 
Add the water. 

Open the kidney beans and drain away the liquid. Add the kidney 10. 
beans to the saucepan.

Simmer the chilli until it is less runny (about 15-20 minutes).11. 

 Taste and season with black pepper, if necessary.12. 
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Top tips
Make sure you stir the chilli every 5 • 
minutes or so to prevent it sticking to 
the bottom of the saucepan.

Use the empty tomato can to measure • 
the water so you use every bit of 
tomato juice.

Something to try 
next time

 www.letsgetcooking.org.uk

You could transfer this to a casserole dish 
when the beans have been added and 
cook in the oven at 180°C or Gas Mark 4 
for 45 minutes.
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