Chicken Chili
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Recipe by: Laura Vitale
Serves 610 8

Prep Time: 5 minutes
Cook Time: 2 hours 10 minutes

Ingredients

__11b of Ground Chicken

__1/2 Ib of Turkey Sausage, casings removed
1 Large Onion, chopped

__3 Cloves of Garlic, minced

__ 1% Thbsp of Chili Powder

__ 2 (40z) cans of Mild Chopped Chilies

2 tsp of Ground Cumin

__ 1 tsp of Dried Oregano

___2 Thsp of Olive Qil

__ 2 140z cans of Cannellini Beans, rinsed and
drained

__4 cups of Chicken Broth

__Yacup of Cilantro, chopped

__Yacup of Heavy Cream

__Salt and Pepper, to taste

1) In a large heavy bottom pot, add the
olive oil and let it preheat over
medium-high heat until its really nice and
hot.

2) Add the ground chicken and sausage,
break it up with you wooden spoon as best 5
as you can. Let it cook for 4 to 5 minutes or
until mostly cooked through.
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3) Add the onions and garlic, season the _

whole thing with some salt and pepper and
cook for an additional 5 minutes or until the onions have softened.

4) Add the cumin, oregano and chili powder and cook the spices while
constantly stirring for 30 seconds.

5) Add the canned chilies, chicken stock and beans and bring to a boil.
Turn the heat to medium-low, partially cover the pot and let the chili
simmer for about 2 hours.

6) After 2 hours, increase the heat to high, bring to a rolling boil, season
with salt and pepper and add the heavy cream. Cook for 2 more
minutes, add the cilantro and serve right away!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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