
White Chicken Chili with Butternut Squash
Adapted slightly from The Kichn, and told in my own words.

The chili is great made ahead and reheated because the flavors only deepen with  
time.  As noted below, you could alter this to make it a soup instead of a thick  
stew.  If you prefer a soup, use more broth and skip the roux.

Ingredients: (for about 6)

1/2 of a large butternut squash, diced into 1" cubes (2-3 c.)

3 Tbsp. + 2 tsp.  olive oil, divided

1 medium to large onion, diced

2 stalks celery, chopped

1 red bell pepper, diced

1 jalapeno, ribs and seeds removed, diced (optional--only if you like 
it hot)

2 4-0z. cans chopped green chiles

4 cloves garlic, minced

1 tsp. cumin

1/2 tsp. chili powder

1/4 tsp. cayenne

6 c. chicken broth (preferably unsalted), or more if you like a lighter, 
soupier stew

2 15.8-oz. cans white beans, drained and rinsed (my favorite is 
Great Northern beans but Cannellini beans are fine too)

1 15-oz. can corn



the meat from 1 store-bought rotisserie chicken (shredded by hand, 
4-6 c.)

a dash (or more, to taste) Tabasco sauce

6 Tbsp. butter

6 Tbsp. flour

3/4 c. whole milk or cream (I use milk)

salt and pepper

lime wedges, tortilla chips, cornbread muffins, sour cream, cilantro, 
grated cheddar or Monterey Jack, Tabasco for serving (optional)

Directions:

Preheat the oven to 375 degrees.  Toss the butternut squash pieces in 
2 tsp. of the olive oil and spread them in a single layer on a baking 
sheet.  Roast them until they're tender when you pierce them with a 
fork.  

In the meantime, heat the remaining 3 Tbsp. olive oil in a large, 
heavy-bottomed pot over medium heat.  Throw in the onion, celery, 
bell pepper, and jalapeno if using.  Cook until very soft, about 10 
minutes, but don't let the onions brown or burn.  Add the green 
chiles, garlic, cumin, chili powder and cayenne, and cook for another 
2 minutes. 

Pour in the chicken broth and increase the heat to high momentarily 
while you add the white beans, corn, chicken, Tabasco, some pepper, 
and several dashes of salt (especially if you used unsalted chicken 
broth).  Reduce the heat to low.



A couple notes at this point:  (1)  if you taste the stew now, you'll 
really taste the Tabasco.  Don't worry--it mellows.  (2) The chicken 
broth may not totally cover the chicken and veggies in the pot.  
That's okay.  But if you like a soup rather than a thick chili, you can 
add more broth here and skip the roux below.  [I added 1/2 c. or 
more broth and did add the roux below, and it made a deliciously 
thick stew.]

Cook for an hour over low heat, adding the butternut squash to the 
pot whenever the squash is done. 

To make the roux for thickening the stew, toss the butter and the 
flour into a small saucepan over medium heat.  Cook, stirring 
together, about 3-4 minutes, until it turns a toasty color.  Add the 
milk or cream and cook 3-4 more minutes, stirring or whisking so 
that the contents come together and thicken into a paste.

Stir the paste into the chili completely so that there are no lumps. 

Continue cooking the chili over low heat for another 30 minutes to 
an hour.  Taste it and season with more salt and spices if it needs it.  

Serve the chili with Tabasco on the side, and tortilla chips or 
cornbread.   The chili is extremely satisfying on its own, but I like 
serving it with a lime wedge on the side for squeezing on top.   You 
can also put sour cream, cilantro, or grated cheddar or Monterey 
Jack on the table for people to add as they wish.
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