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Board Certified Obstetrics, and  

Gynecology

Pregnancy & High-Risk Pregnancy

4-D Ultrasound

In-office ablations

Premarital Exams and Counselling

•

•

•

•

•

Infertility

Post Menopausal and PMS Management

Surgical Correction and Treatment of 

Bladder Incontinence

Free Pregnancy Tests

Bio-Identical Hormone Treatment

•

•

•

•

•

15 Madison Professional Park • Rexburg, Idaho

 208.356.6185

M A D I S O N

WOMEN’S
CLINIC

Complete Women’s Healthcare

www.madisonwomensclinic.com

Edward E. Evans, M.D., Carol Ladle, F.N.P.-C,
 Bruce Barton, M.D.,  John Allred, M.D., Rachelle Jones, F.N.P.-C. 

ALL DAY EVERYDAY
NO SUBSTITUTIONS

OFFER APPLIES TO REGULAR 6” SUBS

$4.99 with Meal

MONDAY - Turkey Breast & Ham

TUESDAY -Meatball Marinara 
WEDNESDAY - Turkey Breast

THURSDAY - Italian B.M.T.®

FRIDAY - Tuna

SATURDAY - Roast Beef

SUNSUNDAY - Oven Roasted Chicken Breast

$2.99

VICTOR

WE SERVE SOUP
208-787-9111

SNAKE RIVER
VEIN CLINIC

Phillip Lowe
MD, FACS, FAAP

555 E Broadway, Suite 207
Jackson, WY • 307-733-2405

Call to make an appointment.
Free Consultation

discomfort, swelling & varicose veins?
there is a 
solution!

Friendly competition at a Chili Cook-off will create memories that will last longer 
than any of the leftovers.

The traditions of this time of year 
guarantee large meals, full stomachs, 
and hours of lying around to bask in the 
afterglow of indulgence.  In this vein, my 
small family of two humans, one cat and 
one dog has just held its 3rd annual chili 
cook-off.  Okay, forget the cat and the dog.  
Really it was just us humans using our 
blessed opposable thumbs to bring it all 
down.  

Why a chili cook-off, you ask (all three 
of you)?  Well, I was driven 
by my own sentimentality.  
I missed the annual chili 
cook-off that was held by my 
Minneapolis employer, a large 
engineering fi rm.  Each year, 
crockpots would be parked in 
our swank company kitchen in 
the morning.  Throughout the 
day, the smell of chili would 
build.  By around 2 p.m., every 
staff member on the 29th fl oor 
of the AT&T Tower 
was salivating for a 
taste.

The chilis that were 
submitted were hearty 
and traditional: meat 
with a tomato based 
sauce.  Don’t forget, this is the Upper 
Midwest we’re talkin’ about.  Not many 
would refuse chili in subzero temperatures, 
and with the culture being what it is, there 
was never a vegetarian in site.  The fi rst 
time I ever made chili from scratch was for 
this cook-off.  It placed second.  The next 
year, I obtained a position on the judging 
panel.  This ongoing tradition was a way 
for me to perfect my own recipe, and to 
further understand the nuances of chili.

After arriving in Teton Valley, I had to 
carry the torch.  The fi rst year, we saw a 
fi eld of six batches of chili.  The winner 
made a traditional, thick, meat heavy 
concoction that came with a little bite.  
The second year, among 12 entrants, our 
buddy Bernie won with Cincinnati Chili, 
which is basically chili on spaghetti.  
This version also boasts the surprising 
ingredient of cinnamon.  In our third 
year’s cook-off, among a narrow fi eld 
of four chilis, precedence was set:  a 
chicken chili reigned supreme.  The Rein 
Chili Cook-Off has seen chicken chili 
before.  Unfortunately, the consistency of 
these submissions has been more on the 
soupy side.  Emily Nichols seems to have 
gotten it right as the current chili champ.  
The chili is judged on taste, texture, and 
appearance at our little event.  No matter 
who judges, they all seem to be seeking 
a certain thickness to the recipes.  I don’t 
know what else is discussed, as I do not 
participate in a judging role.  I also make 
chili, but I never enter it into the fray.  
When asked why, my answer is always the 
same: I want our guests to have a fi ghting 
chance.

Since the competition at Zachry 
Engineering, my chili recipe has evolved.  
I am no longer afraid of heat, for instance.  
I realized early on that the people like the 
spicy.  I’ve added molasses, and dabbled 
with ground cloves.  When I think back 
to the year I placed second, I remember 

discussing chili strategy with that year’s 
winner.  She happily revealed to me that 
there was one important ingredient that 
always put her chili over the top (this was 
the second year in a row she had won): 
she put a can of Hormel in every batch.  
Since I liked this person, I did not do what 
I wanted to do, which was take off my 
shoe, hit her over the head with it, and 
challenge her to a chili makin’ duel.  I feel 
like pitting your chili recipe against others 

is meant to be an honorable 
endeavor, and consider the 
use of Hormel to be a severe 
violation.  But what do I know?  
I did place second, after all.

The best part about starting 
this tradition here in Teton 
Valley is the vast array of the 
chili perceptions that exist.  
Yes, you do have your soupy 
chicken entries, but they are 
still tasty.  One of our friends 

made a green chili with 
pork – fantastic and 
popular in his home state 
of Texas.  We’ve seen 
great vegetarian chili 
here.  I keep waiting for 
someone to bring a chili 

curry, or to make it with moose meat.  All 
chili is welcome, no matter the origin or 
regional spin (as long as you hold the 
Hormel).  The charm of tradition is that 
you can share it with many, or keep it 
private, but it is something to count on 
that marks the time.  This Thanksgiving 
week, I wish each one of you the best in 
celebrating your own traditions, and hope 
that some of you may be inspired to try 
new ones.

Here is the chili recipe that got me 
started.  I will not tell you what kind of 
beer I use, and I will not provide you with 
the changes I have made to the original 
recipe.  But this version did get me all the 
way to second place.  Give it a try on some 
dark and cold Teton Valley night.

Hot ‘n Spicy Beer Chili
5 strips of bacon
8oz. hot pork sausage
1 ½ lb. ground beef
1 large onion, chopped
2 cloves garlic, crushed
2 jalapeno peppers, seeded and diced
1 dried red chili pepper, seeded and 
crumbled
½ cup chopped green pepper
1 ½ tsp chili powder
½ tsp dried oregano
½ tsp salt
2 cans beer
1 can (12 oz.) tomato paste
1 can (16 oz.) pinto beans, drained

Cook bacon until crisp; drain and 
crumble.  Brown sausage; drain, reserving 
2 TBSP of drippings.  Set bacon and 
sausage aside.  Brown ground beef, 
onion, green pepper and garlic in reserved 
drippings.  Add bacon, sausage, peppers, 
chili, oregano, salt and chili powder.  Stir 
in beer and tomato paste.  Bring to boil; 
reduce heat, cover and simmer for two 
hours.  Add beans, cover and simmer for 
one half hour.

A season of  tradition
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