White Chili           (Brenda Promersberger)

1 ½ lbs. chicken breasts (skinned and boned)

1 tsp. olive oil

1 tsp. minced garlic

1 cup chopped onion

1 (14 oz.) can Cannellini beans (don’t drain)

1 (15 oz.) can Great Northern beans (don’t drain)

2 (4 oz.) cans diced green chilies (don’t drain)

2 Tbsp. fresh cilantro (I used 1 tsp. dried coriander)

2 tsp. cumin

¼ tsp. salt

¼ tsp. Cayenne pepper

Cook chicken until tender and cooked through and then

Cut into bite-size pieces.  Saute garlic and onion in olive

Oil in a Dutch Oven.  Stir in chicken and the remaining 

Ingredients.  Heat through.  Serve garnished tortilla chips

And shredded Colby or Monterey Jack cheese.
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