-

Merrifield Garden Center
Recipes

________________________________________________________________

' Chicken and White Beoawv Chili

(Serves about 8 to-10)
Chef Lilienvwne Conklinv

Yowr chilipossibilities awe huge: I've created this one to-be low fat and high fiber (beans arve
such v great food,; critical ivv your well-stocked pantry!) but mostly really delicious: If yowre
v hurry, yow canv use av chickenthat's alveady cooked from the mavket. Yow cawv certainly
substitute ground chicken or turkey breast for a really quick dinner.

Ingredients

4 chicken breasty with the skin, on the bone

Olive oil

1 quowt of preferally homemade chickevv stock, if not low sodiwm iy best to-buy

1 cup diced celery

1 cup diced carroty

1 cup diced oniovw

2 cupy diced ved and ov greevvpeppery

2 gawlic cloves; finely choppeds

1 jalapeiio-pepper, diced and seeded if yow want a milder chili

1 18.75 oz cawvof tomatillos; drained and chopped

2 14 oz cany of diced fire roosted tomatoes

2 cany of diced greew chilies

1 teaspoow of dried oregano

1 teaspoov of grownd cruniiv

3 cang of white beans; any kind (I like 2 cannellini and one gowrbanzo)

1 cup freshvor froges cor

Salt and black pepper to-taste

Directions

Prepave the chickenw breasty for roasting by washing and drying thoroughly and place onw a
roouting pawrv Driggle with some olive oil, sadt and pepper and rooust irv avpreheated oven at 375
degrees for 30 minutes. Let cool; remove skin and shred the chicken breasty. Refrigevate until
ready to-use.

In alowge dutch oven, soute the celery, carrots, onion; peppers; gowlic and jalaperio-pepper
wntil they are slightly cooked and become fragrant. Add the remaining ingredienty and cook
at o low sinuner for about one howr. Add the chicken breasty and adjust the seasonings. If yow
like av spicier chili, add hot sauice; cayerwne pepper, move hot peppers and so-ov. Yow car also-
leawve the jalapesio-out completely for avery mild chili.

Serve inv bowlsy withv your choice of toppers. Some possibilities: Fresh cillantro; lime wedges; sour
creaun;, pickled jalapeio; shwedded shawp cheddar cheese; sliced greevw onion and tortilla chips:
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