
White Bean and Chicken Green Chili  

 

Ingredients:   

2 Tablespoon olive oil 

½ Cup onions, diced 

2 ounces canned diced hot jalapenos 

2 teaspoon Garlic-chopped 

2 teaspoon Cumin 

½ teaspoon cayenne pepper 

¼ teaspoon oregano-dried 

Salt/pepper to taste 

1 pound shredded cooked chicken 

1 15oz can white beans 

1 Cup Chicken stock 

 

Directions: 

In a frying pan heat oil over medium high heat.  Sautee onions add jalapenos, garlic and sauté until 

tender (approximately 3 minutes).  Add herbs and seasonings and chicken; stir to combine.  Add beans 

and chicken stock and simmer on low to heat through. 

This dish can be served as is with chips and tortillas or used as a base or filling for enchiladas, rellenos 

and burritos. 

 

Recipe by www.HelpfromHayley.com 

 

 



White Bean and Green Chili Chicken Sonoran Enchiladas 

(Using White bean and chicken green chili recipe) 

 

Ingredients:   

Masa: 

Vegetable oil for frying (a little less than half full a large straight sided skillet; approximately 2 ½ cups) 

2 Cups Corn Tortilla mix (Masa Harina De Maiz) 

1½- 1¾ Cup warm water 

White Bean and Chicken Green Chili: 

2 Tablespoon olive oil 

½ Cup onions, diced 

2 ounces canned diced hot jalapenos 

2 teaspoon Garlic-chopped 

2 teaspoon Cumin 

½ teaspoon cayenne pepper 

¼ teaspoon oregano-dried 

Salt/pepper to taste 

1 pound shredded cooked chicken 

1 15oz can white beans 

1 Cup Chicken stock 

Sauce: 

10 ouces Green Chili sauce (your favorite brand) 

¼ cup sour cream 

2 Tablespoons Chicken stock 

Salt and Pepper to taste 



2 cups shredded Monterey jack cheese 

1/8 cup Cilantro chopped 

 

Directions: 

Preheat oven to 350 degrees.   

In a frying pan heat oil over medium high heat.  Sautee onions add jalapenos, garlic and sauté until 

tender (approximately 3 minutes).  Add herbs and seasonings and chicken; stir to combine.  Add beans 

and chicken stock and simmer on low to heat through. 

Mix Masa Harina De Maiz mix with water.  Knead dough until blended and form into a round ball. Divide 

dough into 10-12 smaller balls.  Squeeze the dough ball between your hands and form into a patty to 

form a open face enchilada.  Heat a large straight sided skillet over medium to medium high heat with 

Vegetable oil.  Fry enchiladas (approximately 6-8 minutes) in batches and transfer to a paper lined sheet 

pan.  

For sauce heat green sauce in a sauce pan and add sour cream; stir to combine and heated through.  

Add stock and simmer for 5 minutes. 

Line a casserole dish with 2 ounces green sauce.  Layer enchilada patties on sauce and top with 

remaining sauce.  Top with chicken/bean mixtures and cheese.  Bake in oven until cheese is melted.  

Garnish with cilantro. 

 

Yield:  Makes 8-10  Enchiladas 

Recipe by www.HelpfromHayley.com 

 


