
WHITE CHICKEN CHILI 
Perfect for those cold winter nights when we’re looking for something warm and comforting to eat. 

Feel free to use any pre-cooked shredded chicken. For a creamy finish, make sure to smash some of 

the beans in the pot.  

 

Yield: 8 servings 

Serving Size: 1 ½ cups 

 

Ingredients 

1 Tbsp. oil 

1 medium onion 

½ medium green pepper, chopped 

1 medium red pepper, chopped 

2 garlic cloves, minced 

8 cups low-sodium chicken broth 

1 can (10 oz) white chunk chicken 

2 cans (15 oz each) low-sodium white beans 

2 tsp. chili powder (no salt added)  

1 tsp. ground cumin 

1 tsp. dried oregano 

Cayenne pepper (optional) 

Salt and pepper to taste 

To serve:  

½ cup shredded reduced-fat Monterey Jack cheese 

3 Tbsp. chopped fresh cilantro 

 

Directions 

In a large soup pot, heat oil. Add onion, red and green 

peppers and sauté until softened.  

 

Add the garlic cloves and sauté until fragrant.  

 

Add the chicken broth, chicken, beans, and tomatoes.  

 

Stir in the chili powder, cumin, oregano and cayenne pepper, if using.  

 

Bring to a boil. Cover and simmer over medium heat for about 30 minutes. Taste and add 

salt and pepper, to taste.  

 

Smash some of the beans with the back of a spoon to thicken the chili slightly. Ladle into  

 

bowls. Sprinkle each serving with 1 tablespoon cheese and garnish with cilantro. 


