
White Bean Chicken Chili with Corn and Poblanos 
Ingredients to serve 6:

For Stock:
1 whole chicken (3-4lbs)
1 celery stalk
1 carrot, peeled
1 onion , halved
3 cloves garlic, smashed
1 tablespoon whole peppercorns
2 teaspoons kosher salt

For Chili:  
1 onion, finely diced
2 minced garlic cloves
1 large poblano, seeded and finely 
chopped
1½  cups dried cannellini beans
Shredded chicken from stock
2 cups frozen corn
3 teaspoons cumin
3 teaspoons Penzeys Chili 3000 
seasoning, or mild chili powder 
spice blend
1 teaspoon coriander
2 tablespoons chopped cilantro
Kosher salt and fresh cracked 
pepper to taste

For Pico garnish: 
2 cups San Marzano tomatoes, ½ 
inch dice
3 scallions, finely chopped
1 avocado, diced
½ bunch roughly chopped cilantro
Juice of ½ lime
1 teaspoon cumin
1 teaspoon smoked paprika
Kosher salt and pepper to taste

Directions:

For Stock:

Place all ingredients for stock in a large pot 
and add cold water until chicken is almost 
covered. The amount of water will depend 
on the size of your chicken. Bring contents 
of pot to a boil, cover lid and simmer for 
about 30-40 minutes. Drain stock through a 
colander, separating it from vegetables and 
chicken. When Chicken is cool enough to 
handle, remove all meat from bones and 
shred using a fork or your fingers. Reserve 
chicken until beans are cooked.

For Chili: 

Using a heavy bottomed pan, heat olive oil 
on medium heat and add onions, peppers 
and garlic. Sauté until vegetables are tender 
about 5 minutes. Add dry beans and start 
with about 8 cups of broth (reserve extra 
stock to add throughout cooking process). 
Simmer beans in stock for required cooking 
time (45-90 minutes depending on soaking 
time). Add seasonings and adjust for salt 
and pepper. When beans are tender, add 
corn and shredded chicken and stir to 
incorporate. Combine all ingredients for Pico 
in a small bowl and toss to combine. Ladle 
chili in bowls, garnish with pico and fresh 
cilantro. Enjoy!


