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Spicy White Bean 
Chicken Chili
 
A comforting bowl chili is just the thing to warm 
you from the inside out.  I like to make my chili 
the day before I serve it.  It tastes better the 
second day and it is very relaxing to come home 
and know that dinner is already done. 
 
▪ 3 strips of thick-sliced bacon, chopped (See Note) 
▪ 2 medium onions, chopped 
▪ 1 1/2 teaspoons dried oregano 
▪ 1 1/2 teaspoons ground cumin 
▪ 1 pounds chicken tenders, chopped 
▪ 1/4 cup chili powder 
▪ 2 bay leaves 
▪ 1 tablespoon unsweetened cocoa powder 
▪ 1 1/2 teaspoons kosher salt 
▪ 1/4 teaspoon ground cinnamon 
▪ One 28-ounce can whole tomatoes 
▪ Two 14 oz. cans of beef stock (or you can substitute chicken stock) 
▪ One 10.75-ounce can tomato puree 
▪ Three 15-ounce cans small white beans, rinsed, drained (about 6 cups) 
▪ Chopped red onion 
▪ Chopped fresh cilantro 
▪ Plain low-fat yogurt or light sour cream 
 
Note:  Everything is better with bacon, but if you would like to leave out the bacon, 
substitute 1 tablespoon of oil instead. 
 
Chop the bacon and sauté in a nonstick skillet on medium-low heat until the bacon is just 
starting to crisp up, about 5-7 minutes.  Then add the onions.  Continue to sauté, stirring 
occasionally, until a deep golden brown, about 12-16 minutes.  Add oregano and cumin.  
Stir 1 minute.  Add the chicken and cook until cooked through, about 3-4 minutes.  Stir 
in chili powder, bay leaves, cocoa powder, salt and cinnamon.  Sauté another minute. 
 Add tomatoes with their juices, breaking up with back of spoon. Mix in stock and tomato 
sauce. Bring to boil.  Reduce heat.  Simmer 45 minutes, stirring occasionally.  Add beans 
to chili and simmer until flavors blend, about 10 minutes longer. 
 
Discard bay leaves.  Ladle chili into bowls. Top with red onion, cilantro and yogurt. 


