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Creamy White Chicken Chili  
Recipe perks: 

• A lighter alternative to traditional beef-based chili  
• Packed with lean protein from chicken  
• Includes fiber-rich beans and corn  
• Creamy and comforting without feeling overly heavy  
• Easy one-pot meal—great for busy fall evenings  

Servings: 6 
Prep Time: 15 minutes 
Cook Time: 35 minutes 

Ingredients 

• 1 small yellow onion , diced 
• 1 tbsp olive oil 
• 2 cloves garlic , finely minced 
• 2 (14.5 oz) cans low-sodium chicken broth 
• 1 (7 oz) can diced green chilies 
• 1 1/2 tsp cumin 
• 1/2 tsp paprika 
• 1/2 tsp dried oregano 
• 1/2 tsp ground coriander 
• 1/4 tsp cayenne pepper 
• salt and freshly ground black pepper , to taste 
• 1 (8 oz) pkg Neufchatel cheese (low-fat cream cheese) cut into small cubes, softened 
• 1 1/4 cup frozen or fresh corn 
• 2 (15 oz) cans cannellini beans 
• 2 1/2 cups shredded cooked rotisserie 
• 1 Tbsp fresh lime juice 
• 2 Tbsp chopped fresh cilantro, plus more for serving 
• Optional: Tortilla chips or strips, Monterrey jack cheese, sliced avocado for serving 

 
 
 
 

https://www.target.com/p/yellow-onion-each/-/A-13474244?aflt=plt
https://www.target.com/p/pure-olive-oil-25-5oz-good-38-gather-8482/-/A-77600361?aflt=plt#lnk=sametab
https://www.target.com/p/spice-world-fresh-whole-garlic-3ct-bag/-/A-14917318?aflt=plt
https://www.target.com/p/swanson-gluten-free-low-sodium-chicken-broth-32-fl-oz/-/A-14836488?aflt=plt
https://www.target.com/p/ground-cumin-2oz-good-38-gather-8482/-/A-84669678?aflt=plt#lnk=sametab
https://www.target.com/p/ground-paprika-2-12oz-good-38-gather-8482/-/A-77587875?aflt=plt
https://www.target.com/p/organic-oregano-0-8oz-good-38-gather-8482/-/A-77616564?aflt=plt#lnk=sametab
https://www.target.com/p/organic-ground-coriander-1-6oz-good-38-gather-8482/-/A-77616557?aflt=plt
https://www.target.com/p/organic-cayenne-pepper-2oz-good-38-gather-8482/-/A-77616555?aflt=plt
https://www.target.com/p/morton-iodized-salt-38-pepper-shakers-5-25oz/-/A-13170721?aflt=plt
https://www.target.com/p/birds-eye-steamfresh-selects-frozen-super-sweet-corn-10oz/-/A-13183138?aflt=plt
https://www.target.com/p/organic-low-sodium-cannellini-beans-15oz-good-38-gather-8482/-/A-78654135?aflt=plt
https://www.target.com/p/lime-each/-/A-15026731?aflt=plt#lnk=sametab
https://www.target.com/p/cilantro-bunch-each/-/A-15006468?aflt=plt#lnk=sametab
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Directions 

1. Heat olive oil in a large pot over medium-high heat. Add onion and sauté 4 minutes. Add 
garlic and sauté 30 seconds longer. 

2. Add chicken broth, green chilies, cumin, paprika, oregano, coriander, cayenne pepper 
and season with salt and pepper to taste. Bring mixture just to a boil then reduce heat to 
medium-low and simmer 15 minutes. 

3. Drain and rinse beans in a fine mesh strainer or colander. Transfer 1/2 of beans to a 
food processor along with broth mixture. (Note: If using immersion blender, add 1/2 of 
the beans into the pot directly and blend.) 

4. Add Neufchatel cheese to soup along with corn and the remaining whole beans and stir 
well. Simmer 5 - 10 minutes longer. 

5. Stir in chicken, fresh lime juice and cilantro. Serve with Monterrey Jack cheese, more 
cilantro, avocado slices and tortilla chips if desired. 

Tips 

• For a smoother texture: Soften the cream cheese, then blend it with half of the beans 
and broth mixture using a food processor or immersion blender. This helps create a 
creamy consistency and reduces curdling. 

• No blender available? Use a potato masher to mash some of the beans directly into the 
broth mixture. This will naturally thicken the chili and give it a creamier texture. 

• Boost the nutrition: Serve with fresh avocado, cilantro, or extra vegetables such as diced 
bell peppers or spinach for added fiber, vitamins, minerals, and healthy fats. 

 

https://www.amazon.com/Cuisinart-CTG-00-3MS-Stainless-Steel-Strainers/dp/B007TUQF9O?&linkCode=ll1&tag=cookclas-at-cse-rc-eqli-20&linkId=429055003b533437ec4e754b8ee88362&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/RSVP-Endurance-Precision-Stainless-PUNCH-5/dp/B000BUDDVM?&linkCode=ll1&tag=cookclas-at-cse-rc-eqli-20&linkId=9dc4890ab7839515b5f9c0fc60dd3b11&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/gp/product/B01AXM4SB6?&linkCode=ll1&tag=cookclas-at-cse-rc-eqli-20&linkId=4873baf3e9bb49e52507d1152af2ea90&language=en_US&ref_=as_li_ss_tl
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