Our Favorite Recipe of the Month
WHITE BEAN CHICKEN CHILI

2 Tblsp Vegetable oil
1 lb shredded, cooked chicken
1 onion, chopped
2 cloves garlic, minced
1 (14.5 oz) can chicken broth
1 (24 oz) jar salsa verde
2 (16 oz) can diced tomatoes
1 (7 oz) can diced green chilies
½ tsp dried oregano
½ tsp ground coriander seed
½ tsp ground cumin
1 (15oz) can white beans
1 (15 oz) can corn (undrained)
2 Tblsp corn starch (for thicker chili)
salt to taste
ground black pepper to taste
1 lime, sliced 
Directions
In a soup pot, heat oil and cook onion and garlic until soft.  Stir in broth, salsa verde, tomatoes, chilies, and spices. Bring to a boil, then simmer for 10 minutes. Add corn, chicken, beans and corn starch; simmer 5 minutes. Season with salt and pepper to taste.[image: image1.wmf]
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