
INGREDIENTS                                       

  

PREPARATION  

1.   In large pot heat oil until very hot over medium-high heat. Add onion, peppers,   
     garlic, and asparagus. Cook until slightly softened (about 5 minutes).

.hguorht dekooc ylluf tsomla si nekcihc litnu étuas dna secips lla dna nekcihc ddA   .2
 .diuqil naeb devreser fo puc eno dna seotamot deppohc ,snaeb ddA   .3

     Simmer for 25-30 minutes.
 .gnikil ruoy ot si ti litnu eciuj naeb devreser erom dda ,kciht ot smees ilihc fI   .4

Spring Chicken and White Bean Chili 

with Chef Nicole

¼ cup Olive Oil
1½ cup White Onion, chopped
1 lg Green Bell Pepper, chopped
1 lg Yellow Bell Pepper, chopped 
1 Jalapeno Pepper, minced
6 Cloves Garlic, minced
½ Bunch Asparagus, diced
2 lbs Boneless Skinless Chicken   
        Breast, cut in ½” cubes

3 Tbls Chili Powder
½ tsp Cayenne Pepper
2 Tbls Cumin 
½ Tbls black Pepper
1 tsp salt
2 Tbls Oregano, dried
30 oz White Beans, drained (reserve juices)
30 oz Canned Chopped Tomatoes
½ cup Fresh Cilantro, rough chopped
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