Crock Pot Barbequed Salami

My nana didn’t make cookies. She didn’t make tea sandwiches.
She didn’t make cute food like fruit, desserts, hors
d’'oeuvres, cordials or ganache. But she made amazing, hearty
dishes in mass quantity like spaghetti and brisket and
homemade potato salad. But anyone in my family could tell you
that the one dish that she was known for was her barbequed
salami. It is spicy and soft and just the right amount of
sauce to smother a plain hamburger bun and make it melt.

Nana always bought the big tubes of kosher salami and hand
sliced in and then quartered it. I don’t know how she made it
so thin. I suggest using the tubes of Hebrew National salami,
but here’s an easier way to prepare it-— cut it in half
longways and then in half longways again (it will almost look
like four hot dogs at this point). Then, run it through your
food processor to slice it really thin. Or, you can do it by
hand, like Nana, if you have a sharp knife and a lot of
patience.

Kudos to Nana for always serving this amazing feast to our
family, for getting us all together and giving us memories to
last forever. This will always be a favorite meal for me and I
can’t wait to share it with all of you, too. Make it for your
next picnic, family gathering or game night. Barbequed
salami is best served with a pickle, some wavy potato chips to
scoop up anything that falls off the bun and a huge stack of
napkins. Enjoy!

2 lbs salami, sliced and quartered
2 12 oz. bottles Heinz chili sauce
1 c. ketchup

1 onion, quartered and sliced
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1 green pepper, minced

2 stalks celery, minced

2 T. white vinegar

1/4 c. brown sugar

1 t. dry mustard

1 t. chili powder

1 t. Worchestershire sauce
1/2 t. Tabasco sauce

Prepare meat to be sliced and quartered. Place in crock pot.
Cook onion, green pepper and celery in a pan until soft, but
not browned. Add to meat. Mix remaining ingredients 1in a
separate bowl and then pour into crock pot. Mix all
ingredients together. Heat on low for 2-3 hours. Serve on
soft, plain hamburger buns.

Crock Pot Cincinnati Chili

If you are unfamiliar with Cincinnati chili, let me explain to
you how this is different from what you might think. This is
more like a spaghetti sauce, than a stew. It usually has some
combination of allspice, cinnamon and sometimes cocoa powder
in it. There are no beans cooked in this pot and it is not
meant to be consumed by itself. It is however, an amazing
topper for hot dogs, spaghetti, french fries or even in a
tortilla! When you eat this, there are different ways of
presenting it— five in fact! Two-way would be spaghetti and
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chili, three-way adds finely shredded cheddar cheese, four-way
diced onions and five-way would be all of the above plus some
dark red kidney beans. Crazy enough— you can also top it with
oyster crackers and hot sauce, if you so choose.

Skyline and Gold Star are probably the most common brands of
Cincinnati Chili and you can get it at the fast-food
restaurants or in cans at the grocery store. But since I
don’'t live in the Great Lakes area anymore, I make my own
crock pot Cincinnati chili using my best friend’s mom’s
recipe. Yes, it's three degrees of separation, but it’s still
so good! So to “K” and “R”- thank you for sharing your recipe
with me, it's better than the original!!

1.5 lbs. ground beef

1 29 oz. can tomato sauce
1 14.5 oz can peeled whole tomatoes
1 onion, diced

1/2 t. allspice

1/2 t. cinnamon

1 t. salt

1/2 t. black pepper

1 1/2 t. chili powder

1 t. white vinegar

1 clove garlic, minced

3 bay leaves

Brown meat in a pan, then add to crock pot. Add all
ingredients and stir well. Cook on high 4-5 hours. Smash
peeled tomatoes while still in the crock pot. Remove bay



leaves before serving. See notes above for different ways of
enjoying your Cincinnati chili, including on a hot dog, on
french fries, in a tortilla, or most commonly on spaghetti and
topped with finely shredded cheddar cheese.



