CROCK POT CHILI
Start with about 3 pounds of lean ground beef.  I buy a roast and ask the butcher to grind it very coarse for me.

Brown the meat in a skillet sprayed with Pam.  Drain and set aside.

Re-spray the skillet and brown one large, chopped onion and one clove garlic (also chopped).
In your crock pot, add:

The meant and onion/garlic
4-5 cans of chicken broth

One can of crushed tomatoes

One can of tomato sauce

Salt, pepper, cumin and chili seasoning to taste

Beans are optional.  I use Ranch Style beans.  You can also use chili beans or pinto beans.

Cook on high all day (or at least 4 hours).

To thicken, make a thin paste of Masa flour and water. Quickly stir this into the chili; if done too slowly it will lump.

