
Frito Pie Chili inspired by Garden & Gun  

3 pounds freshly ground sirloin
1-18 ounce garlic and pepper seasoned pork tenderloin
2 tablespoons EVOO
2 cans of chili beans or pinto beans
1 box Wick Fowler’s chili kit or Carroll Shelby’s kit (takes the place 
of measuring a lot of spices)
( I found that I needed more seasoning, but adjust to your tastes 
or leave it alone)
1 teaspoon allspice
2 cans diced Hatch green chilies
1 red pepper seeded and diced
1/2 large green pepper seeded and diced
1 poblano pepper, seeded and diced
1 jalapeno pepper seeded and diced
6 fat cloves of garlic minced
1 large sweet onion, diced
1/4 cup dark soy sauce
1/2 cup Worcestershire sauce
1 tube tomato paste
*optional 1/4 cup diced sun-dried tomatoes
1 bottle Corona beer
1 pod Knorr beef stock
3 1/2 cups water
however many small bags of Fritos you will need  

To your big chili pot heat, the EVOO and brown the ground pork in 
batches, place meat into a bowl.  If you need a little more oil to 
sauté the vegetables add a bit more to the pot toss in all of the 
veggies except the garlic. Sauté the veggies, stirring until 
softened add the tomato paste, cook for another minute or so 
then add the spices stirring into the veggies until blended.  Add 
the meat back to the pot and stir in all of the liquid ingredients and 



beans.  Simmer covered over medium-low to low heat, stir often 
for 45 minutes or so. 

Pop open your little bags of Fritos, ladle in some chili and top with 
your favorite chili garnishes, serve and have fun!
Serve your chili with your favorite garnishes, my favorites, green 
onions, sweet onions, diced jalapeno pepper, Mexican cheese, 
cilantro etc.
 
https://www.houstoniamag.com/articles/2013/12/31/the-
complicated-history-of-the-frito-pie-january-2014  

http://gardenandgun.com/recipe/frito-pie-alabama-style/
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