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Nse Orgahic ir\gvediem‘; nherever Foggible,

Chicken Salsa CHil;

From Midwest L.‘vmﬁ - October 2007

Makes b rmain-dist ??val’\5§

2 cufx 0{:’0?0{ chicken

1 1b—o»mceljm thick and cfwmﬁa salsa

1 15-6unce cahgwbahzb bears {CfxiCﬁF?ﬂ\?}, vinsed and draived
1 15-6unce can dark ved ﬁm{nea» bears or black bears, rinsed and draived
1 14-6unce can chicker breth

1 4-6bunce can &{icéy{ﬁyééh chile peppers

1 fablestV\ chili Pow;{er

2 feastm Mncedgmlic or ¥ feaspom\ 5ml.’c Fowo{ey

Yate ¥ fémfzooh crushed ved pepper

Y% v\iﬁﬁea{ fvﬂf\ cilantre

2 fablegfoem ’ifw?J'uice

Sour cream {op’ional}

Cf\oH)ea{ ved onion and/er dicea{greeh orioh (onioml)
Shvedded cfxmp cheddar cteese {opfioml)

CﬁoFFM[ avecade (oﬁional )

1. Ina f—qumf Dufct even, or Fof, cook diced chicken in 2 fablﬂpoom exfm—virﬁ;h
olive il until re lowger F,‘hﬁ. Add m/m,gmbm\zo bears, bears, chicken broth, chile
peppers, chili Fom{er,gmhc and ved pepper- Trring to boilihg; veduce teat.

Sitammer, covered for 20 minutfes.
2. Just befoye serving, stiv ir cilantre and Iirweljuicé. Ifgou like, foP eacth serving with

sour cream, red onion, cteese and/or avecade.



