
Chili, White Chicken 
Ingredients: 

1 onion, chopped 
2 cups water 
2 Tbsp chicken bouillon granules 
10 oz. can Rotel with mild chilies 
14.5 oz kernel corn, drained (optional) 
2-16 oz. cans navy beans 
1 Tbsp & 1/2 tsp ground cumin 
1 tsp oregano 
1 tsp roasted garlic powder, Bidia  
or 1 fresh garlic clove pressed 
rotisserie chicken’s meat, chopped 
8 oz. block pepper jack cheese 

Instructions:  

Combine the above ingredients (except the cheese) in a medium saucepan and cook over medium-low heat for 1 
hour. Add grated pepper jack cheese and serve with Frito scoops. 

 

Can be used as a bean dip if you reduce the water to 1 cup. Use a non-stick pot and heat it until boiling. 
Then, continue cooking until most of the broth has evaporated. Add cheese and serve hot. 
  


