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Quantrill’s Black Flag Chili


�





Confederate Gray (brown) 2 pounds of cubed chuck in lard or bacon grease over a 


hickory fire started with General Thomas Ewing General Order 11��


Add �8 oz - Tomato Sauce


6 oz – Tomato Paste�8 oz - Beef Broth


2 cup – Muddy Missouri River Water�2 tsp - Chicken Bouillon Granules 


2 tsp - Beef Bouillon Granules�1 tbsp – Regular Chili Powder �2 - Serrano Pepper (seeded)          �1-1/2 tbsp - Onion Powder


1 tsp – Gun Powder (optional)�2 tsp – Cumin Powder


�Bring to a boil and simmer for an hour, like Jim Lane in Hell right now! 


(Remove the Serrano Peppers)


�





Add�3/4 tsp - White Pepper �1/4 tsp - Salt �3 tbsp - Hot Red Chili Powder �1 tsp - Garlic Powder �1 tbsp - Cumin Seed�2 tbsp - Regular Chili Powder


�Stoke the fire with Lincoln’s Emancipation Proclamation 


Cover and cook for 15 minutes 


�





Add�1/4 tsp - Brown Sugar �1 tbsp – Hot Red Chili Powder �1 tsp – Cumin Powder


2 shots – Rebel Yell Whiskey��Simmer for 10 more minutes





Serve with Southern Sweet Tea
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