Aurora's "Taste of Winter"

Green Chicken
Chili
Ingredients
2 tbsp olive oil
1 pound ground chicken or turkey
1 large onion, diced
1 jalapeno, seeded for less heat
(or as many as you can take)
2 cloves garlic, minced
2 tsp each of ground cumin and
ground coriander.
4 cups chicken or vegetable stock
2 cooked chicken breasts, cut in
to cubes (or shredded from a
rotisserie chicken)
1 cup salsa verde
1 ½ tsp kosher salt
½ tsp ground black pepper
2 cans of cannellini beans,
drained and rinsed
½ cup half and half (or full cream
if you wish)
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1. Add one of the tbsp of oil to a pan and brown off the ground
meat.
2. Remove the meat once browned and add it to the same bowl
you have the shredded chicken waiting in.
3. Add the second tbsp of oil to the same pan and brown the
onions until soft. Add the jalapeno and cook for another
minute or so.
4. Stir in the garlic, cumin and coriander and cook them until
you can smell them, which is about 1 or 2 minutes.
5. Add the broth, both types of cooked chicken, salsa verde and
salt and pepper.
6. Stir using a wooden spoon to scrap up all the brown bits left
on the bottom of the pot from browning the chicken.
7. Bring to a boil and reduce the heat to simmer the chili for
about an hour, stirring occasionally. Taste for salt and adjust
to you liking.
8. Stir in the beans and the cream and continue to simmer,
uncovered, until the liquid has reduced by about half and the
chili is as thick as you like, which is about 30 minutes.
9. Serve with toppings such as tortilla chips, shredded
monterey jack cheese, sour cream or green onion.
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