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White Chicken Chili

1 pound dry white beans 1 % teaspoons dried oregano

6 cups chicken broth 1 teaspoon ground cloves

2 garlic cloves, crushed Y4 teaspoon cayenne pepper

1 % cups chopped onion 4 cups chopped cooked chicken
2 (4-ounce) cans diced green chilies 3 cups chicken broth

2 teaspoons ground cumin

In a large kettle combine dry white beans, chicken broth, crushed garlic cloves, and % cup
chopped onion. Bring to a boil, reduce the heat, and simmer, covered, until the beans are
tender, about 2 to 3 hours. In a large skillet, sauté 1 cup chopped onions until tender. Add
diced green chili peppers, cumin, oregano, cloves, and cayenne pepper; mix thoroughly.
Add cooked, chopped chicken and chicken broth. Add this to large kettle and simmer for

1 hour.
Company Chili
1 pound lean ground beef % cup tomato ketchup
1 pound smoked link sausage, sliced 1 tablespoon chili powder
1 cup chopped onion 2 teaspoons yrmly packed brown sugar

2 (15.5-ounce) cans pinto beans, drained, 1 teaspoon brown mustard
E*i liquid reserved Y, teaspoon salt
1 (28-ounce) can whole tomatoes

In a stockpot, combine beef, sausage and onion; cook until beef is browned, stirring
to crumble; drain. Add reserved bean liquid to pot along with tomatoes,
ketchup, chili powder, brown sugar, mustard and salt. Cover and simmer
for 45 minutes. Stir in reserved beans and cook an additional 15 minutes
before serving
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One 3 %2 pound fryer chicken, cut into 6 to 8 pieces

6 cups chicken stock

2 thsp unsalted butter

2 thsp vegetable oil

6 cloves garlic, sliced

1 jalapeno, stemmed, seeded, and minced

2 medium Spanish onions, chopped

1/3 cup pnely chopped scallions (white and
green parts)

1 chayote, peeled, seeded, and chopped (can
substitute zucchini)

Kosher salt and freshly ground black pepper
to taste

1 Y% tsp brown sugar

For Crust:

2 tbsp unsalted butter

2 cloves garlic, sliced

2 % cups corn kernels (from 3 to 4 ears)

1egg

Savory Chicken Stew with a Corn Crust

1 % tsp toasted and ground cumin seeds

A pinch of ground cinnamon

3 medium ripe tomatoes, peeled, seeded,
and chopped

2/3 cup Spanish dry sherry

2 thsp tomato paste

2 thsp chopped cilantro

1 tbsp tiny capers, rinsed and roughly
chopped (optional)

12 small green olives, rinsed and
roughly chopped

Y4 cup raisins (optional)

2 hard-boiled eggs, coarsely chopped

Yacup milk

IJ cup all-purpose your
Y tsp baking powder

1 tsp kosher salt

1 eggyolk 1 tbsp minced sage

In a large pot, combine the chicken and stock and bring to a boil. Reduce the heat and simmer
for about 30 minutes, or until the chicken is cooked through. Remove from the heat. When
chicken is cool enough to handle, lift it out of the stock and remove the skin and bones. With
your pngers, shred the chicken into strips; put them in a large bowl. Reserve 1 1J cups of the
stock for this dish, and refrigerate or freeze the rest for another use. In a large sauté pan, heat
the butter and oil over medium-high heat until hot. Add the garlic and jalapeno and cook for
1 minute. Add the onions, scallions, and chayote, season with salt and pepper, and cook for 5
minutes, stirring occasionally, add the brown sugar, cumin, cinnamon, and tomatoes, stir, and
cook for 2 minutes. Add the sherry, tomato paste, and reserved 1 ¥z cups chicken stock and
cook for 8 minutes. You want the plling to still be juicy. Add the chopped cilantro, capers,
olives, raisins, and shredded chicken. Taste for seasoning and adjust as needed. Pour the plling
into a 4 quart shallow casserole and sprinkle the chopped eggs over it. Set aside. Preheat
the oven to 375 degrees.

For the Crust: Melt the butter in a large sauté pan over medium-high heat. Sauté the
garlic for about 30 seconds, then add the corn and sauté for 3 to 4 minutes. Remove from
the heat and let cool. Inablender, puree the corn with the egg, egg yolk, and milk. Set
aside. Sift together the your, baking powder, and salt into a large bowl. Gently fold
in liquid ingredients with a rubber spatula; do this slowly and gradually, so as
to retain air in the batter-this gives the crust its yufpness. Gently spread the
batter over the top of the casserole. Bake for 50 minutes, or until the center of
the pastel is springy to the touch.

Note: This dish can be reheated very easily in a moderate oven and is wonderful
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time, depending on their size).







