Top Secret Recipes version of Chili's Southwestern Vegetable Soup

. Chili with beans

I pound ground pork (rinse with water after meat is cooked)
/a cup chopped onions

/2 green pepper

1 can red kidney beans (drained)
1 tablespoon mexican seasonings
/4 teaspoon cinnamon

/a teaspoon cumin

I can tomatoes in juice (do not drain can)

Cook pork in large skillet over medium-heat until brown. 2 to 5 minutes.

Add onions, green peppers; cook 3 minutes. Add Mexican seasonings,
clnnamon, cumin and salt; cook 30 seconds.

Add tomatoes in juice, break up tomatoes with spoon. Cook, stirring
occasionally, over medium heat for 15 min.




