
RV GODDESS: Rose Bowl Chili 

 
It is tradition in this family to eat black eyed peas on New Year's Day (this is a Southern 

custom, and DT's Dad was a Texan) for good luck. The Rose Bowl is played on New Year's 

Day - thus the name of this dish. I use fresh Anaheim Chiles as they are not very spicy. If 

you like your chili hot, use a few jalapenos. If you like your chili really mild, substitute bell 

peppers. 

  

Sauce: 

1 ounce dried New Mexico chilies (about 4) 

1 ounce dried Ancho Chilies (about 6) 

One large yellow onion, coarsely chopped 

3 cloves garlic, coarsely chopped 

A few turns of the pepper mill 

Large handful cilantro leaves 

1 quart beef stock 

  

Remove the stems from the chilies and slice them open. Remove the seeds. Tear into one-

inch pieces. Discard the stems and seeds. Place torn chilies into a large saucepan with the 

chopped onion, garlic, black pepper and cilantro leaves. Pour the beef stock over all, stir to 

combine. Bring to a boil, then reduce to a simmer. Cover and simmer for 30 minutes, 

stirring occasionally. 

  

Chili: 

Extra virgin olive oil 

1 large yellow onion, minced 

3 cloves garlic, minced 

3 fresh Anaheim chilies (stems, seeds and white membranes removed), minced 

1¼ pounds beef stew meat or chuck, cut into very small pieces 

¼ cup all-purpose flour 

6 ounce can tomato paste 

2 teaspoons ground cumin 

Two 14 ounce cans black eyed peas, drained and rinsed 

½ cup coarsely-chopped fresh cilantro leaves 

  

While the sauce is simmering, start the chili. Heat a large Dutch oven (with a tight-fitting 

lid) over medium heat and coat the bottom with olive oil. Sauté the onion, garlic and 

Anaheim chilies for several minutes, until the onions are soft, but not browned. Place the 

diced beef in a bowl, or a plastic bag, and toss the beef with the flour to evenly coat. Add 

the beef to the onion mixture and stir well. Let the beef cook for a few minutes. Remove 

from heat. 

  

When the sauce has simmered for 30 minutes, pour it through a fine mesh strainer into the 

Dutch oven with the meat. Discard the dried chilies mixture in the strainer. Stir well, and 

bring to a simmer. Stir-in the tomato paste and ground cumin. Stir well. Cover and simmer 

very low for one hour. (At this point, the chili can be frozen. Thaw and heat with the beans 

to serve.) Thirty minutes before serving, add the beans and fresh cilantro. If needed, add to 

salt to taste. Ladle into soup bowls and garnish with additional chopped cilantro, cheese or 

green onion. Serves 6-8. 
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