Slow Cooker Chicken and Beans Soup — Sue and Ted Farrand

Ingredients

2 chicken leg quarters (about 2 pounds)

2 cups onions, finely chopped

4 garlic cloves, grated or finely minced

2 (4-ounce) cans diced green chiles (you can change the heat by using the HOT variety or by
adding one minced medium jalapefio)

8 ounces thinly sliced white mushrooms

2 teaspoons ground cumin

1 teaspoon ground coriander

3 teaspoons kosher salt, plus more

1/2 teaspoon freshly ground pepper, preferably white, plus more

6 cups low-sodium chicken broth

1 1/2 cups frozen corn

2 (15-ounce) cans white beans, any type (try cannellini, garbanzo, white kidney, or any
combination), drained and rinsed

Sour cream, cilantro, lime wedges, and cornbread (for serving)

Combine chicken, onions, mushrooms, jalapefo, garlic, chiles, cumin, coriander, 3 tsp. salt, and
1/2 tsp. pepper in slow cooker. Pour chicken stock over, cover, and cook on high 4 hours or low

6—8 hours.

Pull the chicken from the soup, remove skin and bones, and shred the chicken meat. Return
chicken meat to the slow cooker and add beans and corn. Taste and season with salt and
pepper, if needed. Cook on high for another 30 minutes.

Divide chili among bowls; top with sour cream and cilantro. Serve with lime wedges and
cornbread.



