
Slow Cooker White Chili  
  

1 pkg. boneless chicken breasts 
1 T. vegetable oil  
1 onion, diced 
1 1/2 T. minced garlic  
1 can chopped green chiles 
1 tsp. ground cumin  
1 tsp. dried oregano  
2 tsp. chili powder 
1/2 tsp. ground cayenne pepper  
1 cans chicken broth 
2 cans white beans  
1 c. shredded Monterey Jack cheese 
Sour cream for garnish 
  
Heat oil in a large pan.  Add chicken and onion, and cook over medium high heat until chicken is 
no longer pink and onion is clear.  Combine the onion and chicken in a large slow cooker with all 
other ingredients EXCEPT cheese and sour cream.  Cook on high for 4 hours, or low for 7 hours.  
While chili is still hot, stir in cheese.  Place in serving bowls, and top each serving with a dollop 
of sour cream.  Enjoy!! 


