
 

Spicy Green Chicken Chili 

INGREDIENTS 

• 2 pounds boneless skinless chicken breasts or thighs (or use a rotisserie chicken, about four cups) 

• 2 tablespoons olive oil 

• 1 large yellow onion, diced 

• 2 poblano peppers, stemmed, seeded, and diced 

• 1 jalapeño pepper, stemmed, seeded, and diced 

• 4 ounces diced green chiles (hatch or mild chiles depending on spice tolerance) 

• 4 cloves garlic, minced 

• 4 cups chicken broth (for a spicier soup, sub 1-2 cups with Swanson Spicy Chicken Broth) 

• 16 ounces jar salsa verde 

• 2 (15.5-ounce) cans cannellini beans, drained and rinsed 

• 1 ½ teaspoons kosher salt, plus more to taste 

• 2 teaspoons dried oregano 

• 1 teaspoon Badia Complete Seasoning 

• 1 teaspoon ground cumin 

• 2 bay leaves 

• ½ cup chopped cilantro 

• Zest and juice from two limes 

• Toppings: Mexican crema (or sour cream), diced avocados, sliced green onions, tortilla chips 

INSTRUCTIONS 

Stovetop Method 

1. Heat the olive oil in a large pot or Dutch oven over medium-high heat. Add the onion, poblanos, 

and jalapeño; cook for 10 minutes, until the peppers are softened and the onions are translucent. 

2. Stir in the garlic and cook for 1 minute until fragrant. 

3. Add the chicken broth, salsa verde, chicken, diced green chiles, salt, oregano, complete 

seasoning, cumin, and bay leaves. Stir to combine and bring to a boil. 

4. Reduce the heat to low, cover, and simmer for 20 minutes. Carefully remove the chicken and 

shred once cool enough to handle. 

5. Add shredded chicken and white beans to the pot. Uncover and cook for an additional 10 minutes 

while the broth reduces. 

6. Discard the bay leaf and stir in the chopped cilantro, lime zest, and juice. Taste and season with 

more salt if needed. 

7. Garnish and serve. 

Slow Cooker Method 

1. Cook the peppers, onions, and garlic in a large skillet over medium-high for 8-10 minutes until 

the onions are translucent and the peppers have softened slightly. 

https://www.amazon.com/Swanson-Natural-Spicy-Chicken-Carton/dp/B0CQPRMZPH/ref=sr_1_1?dib=eyJ2IjoiMSJ9.xg7VaXt2_4FFMVJVbvl7-2zKJB7580JlhvYhozc-IGC0759-K8ivA4T4_UxZ_W3rGKT2Vyt_y4qmZdNd1F8adrkDhyJMQfiYeYw4p4Pskm_xKG3NBe7wtXS8qcMYp5J8kjiOL0YG4gZ3Q5wTyb6pEO9M2tIMKaqLM3fiA09KsnAC3l2w-2aSbjNSwQGvnh5T2vdpaqDIeAUjwXsPfBsJtPPWKFNUouqieG1u78L86-fsRVC15ZejppZ-nMge4Bi-B26FaF0eYW5ngj9bAxujJJIKhqX9iRYtzuCzL1ApoKU.MUAYMLqw3U-bheqq3S6avNpq6SPlRKXNF3vXa6x17mY&dib_tag=se&hvadid=709981368124&hvdev=c&hvlocphy=9008435&hvnetw=g&hvqmt=e&hvrand=10546980921093360030&hvtargid=kwd-2337464729483&hydadcr=4853_13263306&keywords=swanson+spicy+chicken+broth&qid=1727629904&rdc=1&sr=8-1
https://www.amazon.com/Badia-Complete-Seasoning-12-OZ/dp/B003T07WNG/ref=asc_df_B003T07WNG/?tag=hyprod-20&linkCode=df0&hvadid=693032873433&hvpos=&hvnetw=g&hvrand=12141273804825232228&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9008435&hvtargid=pla-565000226315&psc=1&mcid=890419ae9ab73c6ea3e6425940a69e88


2. Add vegetables to the slow cooker along with 2 pounds of boneless skinless chicken breasts or 

thighs, broth, salsa verde, diced green chilis, salt, oregano, complete seasoning, cumin, and bay 

leaves. Cover and cook on high for 4 hours or low for 7 hours. 

3. 30 minutes before the cooking time is finished, remove the chicken breasts with a slotted spoon 

and shred with two forks. Add the shredded chicken and white beans back into the slow cooker 

along with cilantro, lime zest, and juice. Cook for the remaining 30 minutes. 

4. Garnish and serve. 

 


