White Chicken Chili 

Boil 1 whole chicken or 4 chicken breasts.  Save stock (water).

In a large pan add:

2-3 quarts chicken stock, drain off fat


2 cans white beans (navy or pinto), drained & rinsed


1/2 onion, chopped

2 diced carrots

2 chopped celery stalks

3 cloves minced garlic


1 teaspoon ground cumin

2 teaspoon ground coriander


1/2 teaspoon cayenne pepper
1/2 teaspoon white pepper


4 cups diced chicken 

1 cup corn

2 oz. chop green chili’s w/juice
1 can evaporated milk

Mix to paste, bring to a boil:


1/2-1 cup flour + cold water to thicken.  Simmer 45 minutes.

