
Big Batch Beef & Black Bean Chili
2x the delicious portions!

Customizable Meal
If you chose to personalize your meal, refer 
to the separate HelloCustom card or scan 
here for instructions.

Black Beans

Hash Brown 
Shredded Potatoes

Southwest 
Spice Blend

2 TBSP1 TBSP

2 1 

2 1 

Hot Sauce

Tomato Paste

Beef Stock 
Concentrates

4 2 

4 tsp2 tsp

4 2 

Mexican Spice 
Blend

Ground Beef

Onion
2 1 

2 TBSP1 TBSP

20 oz10 oz

Ingredients 4 Person | 8 Person

Cheddar 
Cheese

2 Cup(s)1 Cup(s)
Sour Cream

9 TBSP4½ TBSP
Scallions

4 2 

35-45 Minutes 630  Protein: 29 gCalories:· ·
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3 Fry Potatoes
	• Meanwhile, adjust rack to top position and heat broil to high.

	• Drain potatoes.

	• Heat a large drizzle of oil in a large, preferably nonstick and ovenproof, pan 
over medium-high heat. add potatoes in a single layer; cook, undisturbed, 
until browned and crispy on one side, 5-7 minutes. Top potatoes with another 
drizzle of oil. (If your pan isn’t ovenproof, transfer potatoes to a baking 
sheet, crispy side down, now.) Transfer to top rack; broil until browned and 
crispy, 5-7 minutes. TIP: Watch carefully so potatoes don’t burn!

	• Taste and season with salt and pepper if desired.

4 Serve
	• Serve chili and hash brown potatoes family style with sour cream, cheddar, 

scallions, and hot sauce on the side.

*Ground Meat is fully cooked when internal temperature reaches 160°.
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A

Before you start
Hash It Out
Rehydrate those shredded spuds before 
cooking—it’s the secret to getting them 
crispy on the outside, tender on the inside.

Hello
Big Batch
This hearty crowd-pleaser feeds 2x the 
folks—perfect for a family dinner + leftovers!

Cooking tools
large pot, large pan, strainer

Pantry ingredients
kosher salt, black pepper, cooking oil

Allergens
cheddar cheese (contains: milk), sour cream 
(contains: milk)

Nutrition

Calories:	 630
Total Fat:	 32g
Saturated Fat:	 13g
Sodium:	 1340mg
Total Carbohydrate:	 51g
Dietary Fiber:	 7g
Added Sugars:	 1g
Protein:	 29g

Nutrients per serving

Making 6-8 servings?  If you’re on a 3-person 
plan, you’ll have enough ingredients! Reduce 
the seasoning (and any other ingredients for the 
protein) by a quarter if the protein is less than the 
4-serving amount. 
Making 12 Servings? If you’re on a 6-person plan, 
you’ll have enough ingredients! Just triple the 
4-serving recipe—easy! You may need to cook in 
batches or use a larger pan—it may take longer, so 
follow visual and temp cues.
For HelloCustom nutritional information, please 
refer to HelloFresh.com.

Cook for YOUR Crowd
Our recipes are customizable! 

Wash produce. Wash hands and surfaces after handling raw meats/fish/eggs. Consuming raw or undercookedmeats/fish/eggs may 
increase risk of foodborne illness. Learn more hellofresh.com/about/faq.

Share your #HelloFreshPics 
with us @HelloFresh

1 Prep
	• Open potatoes and fill container with warm water to indicated line. Set aside 

to absorb liquid, 12 minutes.

	• Meanwhile, wash and dry produce. Halve, peel, and dice onion into ¼-inch 
peices. Trim and thinly slice scallions.

2 Make Chili
	• Heat a large drizzle of oil in a large pot over medium-high heat. Add beef*, 

onion, Southwest Spice Blend, Mexican Spice Blend, a pinch of salt, 
and pepper. Cook, stirring occasionally, until beef is browned and onion is 
softened, 5-7 minutes.

	• Stir in beans and their liquid, tomato paste, stock concentrates, and ½ cup 
water (1 cup for 8 servings). Bring to a simmer and cook, covered, until 
thickened, 8-10 minutes. Taste and season with salt and pepper if desired. 
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