Chili Blanco
Gretchen Semler
Ingredients:

1 broiler fryer chicken (about 3 ½ lbs.) or use 3 – 4 chicken breasts (really ½ breasts)

2 – 15 oz. cans navy beans

1 medium onion, chopped

2 – 4 oz. Cans green chilies

2 tsp. Ground cumin

1 tsp. Oregano

 ½ - 1 tsp. Cayenne pepper

½ tsp. Salt

2  cups shredded Monterey Jack cheese

1 cup sour cream

Instructions:
Cover chicken with water and cook in large pot until tender.

Remove, bone and dice when cool.

Add all other ingredients to chicken broth except chicken and cheese.

Simmer for one hour.

Add diced chicken, sour cream and cheese.

Heat thoroughly.
