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1 chili shines in (
 
Slow Cooker White Chicken Chili 

e 
2 pounds boneless. skinless 215.5-ounce cans great
 

en. chicken thighs Northern beans, drained
 
1largegreen orred bell pep- and rinsed, divided
d 

per, seeded and chopped 'h teaspoon ground cumins, 
1small onion, chopped 'I, teaspoon black pepper 
14.5-ounce can low-sodium l()-ounce package frozen 

chicken broth corn kernels, thawed 
1'h cups tomatillo salsa 'I, cup fresh cilantro, 

orsalsa verde, like La choppedt: 
Victoria Tortilla chips, optional 
1. Place chicken thighs inslow cooker and top with green or 

-s, red bellpepper and onion. Inblender, combine chicken broth, 
DS. salsa and onecanof thebeans. Puree untilsmooth and add to 
net slow cooker along withcumin andblack pepper. 
i- 2.Cover andcook for6hour; onhigh or8hours onlow. Un­
n cover and remove chicken thighs to cuttingboard. Stircorn. re­
a maining can of beans and cilantro intoslow cooker. Shred chicken 
,r and return to slow cooker. Heat through. Serve withtortilla chips, 

- Recipefrom Family Circle magazine.in. 
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