Sloppy Joes for Two (made from scratch without a can!)
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Ingredients:

1 tablespoon butter and/or bacon grease
½ lb. ground chuck

1 small green bell pepper, diced
1 small onion (2 – 4 oz.), diced
2 cloves garlic, minced
1 heaping tablespoon brown sugar
½ teaspoon chili powder
1 teaspoon Worcestershire Sauce
1/3 cup ketchup (I make my own!)

1/3 cup water
1½ teaspoons tomato paste
¼ teaspoon Tabasco Sauce
¼ heaping teaspoon dry mustard
¼ - ½ teaspoon crushed red-pepper flakes, or as much as you like!
salt, freshly-ground black pepper and granulated garlic powder
2 Sesame-seed hamburger buns (1 per serving, of course)
Preparation:

Add the tablespoon fat to a medium-sized saucepan over medium-high heat. Add ground beef, season lightly with salt, pepper and garlic powder; brown well, draining most (but not all) of the fat as it cooks.
Add the onion, green pepper and minced garlic. Season with a little more salt and pepper. Cook until onion is translucent.
Add the ketchup, water, brown sugar, chili pepper, dry mustard, tomato paste, Worcestershire sauce and Tabasco. Mix thoroughly and simmer for 30 minutes. 
Spoon the meat mixture abundantly into the buns and serve hot with potato chips! 

