LIVE WELL TIPS
ALABAMA
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WHITE CHICKEN
CHILI

SERVES 6

INGREDIENTS

1 tablespoon olive oil
1 onion, diced

3 cloves garlic, minced

2 cups cooked chicken, shredded
2 cans navy beans, 15 ounces, rinsed and drained
1 package frozen corn, 16 ounces
1 can green chilies, 4 ounces

2 teaspoons cumin

2 teaspoon oregano

2 cups chicken broth

Salt and pepper, to taste

1 lime, cut into wedges

Cilantro (optional)

DIRECTIONS

1. In large pot over medium heat, heat oil, onion, and garlic
for 5 minutes.

2. Add all ingredients except lime and cilantro. Cook 30 minutes.

3. Top with squeeze of lime juice and cilantro.
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