
 

 
Bean Chili Macaroni 

10 servings 
 

1 small onion (diced) 
2 cloves garlic (minced) 
1 TBS Vegetable oil 
½ pound ground beef 
2 tsp. Chili Powder 
½ tsp Cumin (ground) 
¼ tsp salt 
1 tsp Pepper 
3 large Tomatoes (diced) ( or substitute 
canned diced tomatoes) 
1 can beans 15 oz (drained) 
2 cups Elbow Marconi (uncooked) 

Cheese 
 

1.  In large skillet, sauté’ onion and 
garlic in oil; add meat, chili 
powder, cumin, salt and pepper; 
cook meat until browned. 

2. Add tomatoes, beans and 
macaroni; mix will; bring to a 
boil, cover, and simmer 30 
minutes or until macaroni is 
tender. 

3. Sprinkle top with cheese. 
 
This is a very simple, week-night 
meal made in one pan.  It smells 
wonderful and was a crowd pleaser 
during the class.  Most importantly, it 
contains a couple types of 
vegetables! 
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