
Cornbread, Soup, and Chili recipes from past Souper Bowls 
(and one new one) 

 
 
 
White Chicken Chili  from Syd Janney 
 
3 lbs. boneless chicken breasts 
4 large potatoes 
1 large onion diced 
3 cups chicken broth or stock 
2 cups heavy cream 
¼ cup Jalapeño peppers diced (add more if spicier is desired)  
4 to 5 cans of white beans, great northern beans, and/or chick peas 
Cumin, chili powder, old bay seasoning to taste – 2 Tsp of each or more as desired 
Salt and pepper to taste 
5 Tbsp Olive oil 
 
Sauté chicken and onion in olive oil with 3 above spices, plus salt and pepper 
to taste. Cut chicken into bite sized pieces. Boil potatoes and cut into bite-sized 
pieces. Do not overcook. Mix all ingredients (except cream) together in a pot  
and simmer for ½ hour or more. Add cream for last 10 minutes of cooking time. Be 
sure soup does not scald or stick to bottom of pan. Add milk if it needs to be thinned 
or more beans if it needs to be thickened. 
 
 
Corn and Crab Chowder       Sylvia Dick 
 
1/2 c. Butter 
4 c. Whole Milk 
1 can cream of shrimp soup 
1 can cream of celery soup 
1 20oz. Pkg. frozen creamed corn 
1 1/2 t. Old Bay Seasoning 
1 lb. fresh crabmeat 
1 bunch green onions, chopped 
 
Combine all ingredients in crockpot. Cover and cook on high for 30 minutes, then on 
low for 2 hours. Stir every 30 minutes. 
 
 
 
JB’s FAMOUS “CHEESY CHILI” 
 



Brown 1 or 2 pounds of ground beef or turkey in 1/2cup of Dales.  Drain off grease 
and extra Dales sauce.  Into pot add 2 packs of Chili Mix.  Then add 24 to 72 oz. of 
tomatoes or tomato sauce.  Simmer and add 1-2 lbs. of Velveeta cheese and simmer 
until melted.  Add beans if desired. 
 
 
Tomato Basil Soup        Melissa Bryson  
 
Make approximately 2 qts. of your favorite Marinara sauce (or if strapped for time, 
buy 2 family size containers of Buitoni's Marinara in the cold section of the grocery 
store). 
Make or buy about 4-5 cups of chicken stock. 
1 pint heavy whipping cream 
Fresh Basil 
 
In a large soup pot, mix marinara and chicken stock.  Add enough cream to suit your 
thickness and color preference.  Add ½ of the fresh basil coarsely chopped.  Simmer 
until heated through.  Add other ½ of basil and serve.   
 
 
White Bean and Kale Soup (vegan) 
Nancy Hall    from Piedmont Women’s heart Support Network 
 
2   large yellow onions, diced 
3   large celery stalks, diced 
2   large carrots, diced 
4   oz mushrooms, rough chopped 
6   garlic cloves, minced 
1   heaping Tablespoon fresh thyme leaves (or 1½ teaspoons dried thyme) 
3   sprigs fresh rosemary leaves, removed from the stem and roughly chopped (or 1½  
tsp. dried rosemary          
1.  pinch of red pepper flakes (more if you like it spicy) 
1    bay leaf 
3    grinds (or more) black pepper 
2    15-ounce cans white beans (cannellini, great northern or butter beans), drained 
and rinsed  
5    cups low-sodium veggie broth 
2    cups kale, finely chopped 
1    tablespoon nutritional yeast 
2    tablespoons freshly squeezed lemon juice 
½   teaspoon no-salt seasoning or more to taste 
 
Directions 
•Chop onions, celery, carrots, mushrooms, and garlic 



•If you are using fresh herbs, destem and chop the thyme and rosemary leaves. 
•In a large soup pot, sauté the onion, celery, and carrot with ¼ cup veggie broth or 
water for about 10 minutes, adding water as needed to prevent burning or sticking. 
•Add the garlic, thyme, rosemary sprigs (or the dried versions) as well as red pepper 
flakes, bay leaf, black pepper. Stir and cook for another minute. Continue to sauté 
for another minute. 
•Add the beans and veggie broth. Bring to a boil. Once boiling, reduce to a simmer 
and simmer, partially covered, for 30 minutes. Remove the bay leaf, stir in the 
nutritional yeast and turn the heat off. 
•Use an immersion blender and blend 1⁄2 of the soup. If you don’t have an 
immersion blender, carefully put half of the soup in a blender and briefly blend. This 
gives the soup a slightly thicker texture.  
•Stir in the kale and lemon juice and let sit for a few minutes until the kale wilts. 
•Taste and season with no-salt seasoning and pepper as needed.  
•Portions: about 4 large servings  
 
CORNBREAD     Susan Dew 
  
1 cup self-rising corn meal 
½ cup oil 
14.75 oz. can of creamed style corn 
8 oz. container of sour cream 
2 eggs  
  
Mix together; pour into a greased 8 x 8 pan.   
Bake at 400 for 20-25 min. 
 
 


