A creamy, comforting chili made with tender
chicken, beans, corn, and green chilies.
Perfect for busy days—just set it and let
your slow cooker do the work!
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~» INGREDIENTS <& — = INSTRUCTIONS <«

e 2 boneless, skinless chicken breasts Pour the chicken broth into the slow cooker and whisk
e 2 (15 oz) cans corn, drained in 1 packet of the Whlte Chlcken Chlll seasomng mix.

» 1 (15 oz) can Great Northern beans, drained AR el bt
* 1 (15 oz) can cannellini beans, drained
» 1 (4 oz) can chopped green chilies
¢ 1 (10 oz) can green chile enchilada sauce
» 1-2 packets McCormick White

Chicken Chili Seasoning Mix
* 1 cup chicken broth

e 8-12 ounces cream cheese
(1 to 1% blocks), cubed
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Stir in the corn, Great Northern beans, cannellini beans,
chopped green chllles, and green chlle enchllada sauce.

Cover and cook on H[GH for 3 hours

Add the cubed cream cheese and stir unt1l
it begins to melt. If you'd like a bolder flavor,
st:r in addltnonal seasomng rmx a htt!e ata tlme to taste.

Contlnue cooking on HIGH for ’/2 hours
stlrrlng occasionally until the cream cheese
is fully me]ted and the ch1ll is smooth

s Shredded Monterey Jack  # Diced avocado

or Pepper Jack cheese ¢ Crushed tortilla chips
* Sour cream

Remove the chlcken breasts shred them wnth

two forks and return the chlcken to the slow cooker

¢ Lime wedges
* Fresh cilantro g

T i s Stlr well taste. and season wnth salt and pepper i needed
_

— SERVE WITH ©o—

e Fora thmner chlll add an extra %=1 cup chicken broth. Combread, t&rﬁf[a, CIUP:S,
o For a thicker chili, mash a small amount of the W&G bread, or a Cﬂ&p green W

beans before serving.
¢ Rotisserie chicken can be substituted—add it
during the last 30 minutes of cooking.
» Pepper Jack cheese makes a delicious topping
if you like a little heat.
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