White Chicken Chili and Corny Cornbread Muffins

White Chicken Chili with Skillet Roasted Corn
1 medium onion, diced
2 Tablespoons butter
1 lb. cooked chicken, skin removed, cut or shredded into pieces
1 ½ teaspoon garlic powder
1 teaspoon cumin
1 teaspoon oregano
½ teaspoon black pepper
¼ teaspoon cayenne pepper
2 4 oz. cans mild diced green chilis
3 15.5 oz cans great Northern beans or Cannellini beans, drained, rinsed
2 cups chicken broth
8 oz cream cheese
½ cup heavy cream
Salt to taste
For serving: 
	2-3 cups Skillet roasted corn in butter (Frozen corn sauteed in a skillet with butter until nicely browned.)
		Note: While preparing corn, add additional corn for the corny cornbread muffins recipe below.
	Cilantro
	Shredded cheddar cheese
	Tortilla Chips

In a large saucepan or stock pot sauté onion in butter until tender. Stir in cooked chicken, seasonings, green chilis, beans, and broth. Bring to a boil, reduce heat and simmer for 30 minutes.

Remove from heat. Stir in cream cheese and heavy cream.  Season with salt to taste
Optional: To serve, top with skillet roasted corn, cilantro, tortilla chips and cheddar cheese.


Corny Cornbread Muffins
½ cup (78g) coarsely ground cornmeal
½ cup (65g) unbleached all-purpose flour
3 Tablespoons (38g) sugar
1 teaspoon baking powder
¼ teaspoon salt
½ cup (76g) frozen corn, skillet roasted (see note below)
½ cup (113g) buttermilk
4 Tablespoons (56g) melted butter 
1 large egg
Note: Before starting, sauté corn in butter in a skillet on the stove until corn is browned.  Set aside to use in batter.
· Preheat your oven to 400 degrees.  Brush the cups of a non-stick muffin tin with vegetable oil, shortening, or butter.  
· Combine cornmeal, flour, sugar, baking powder, and salt in a bowl. Stir in corn. 
· In a separate bowl, whisk together the buttermilk, melted butter, and the egg; stir the wet mixture into the dry ingredients just until wet. Do not over mix. Lumps may remain.
· Spoon the batter into the muffin tins, smoothing to the top of the muffins. Bake until the tops of the muffins are golden and a toothpick inserted in the center comes out clean, 15-20 minutes. Remove, and let stand on a rack for a few minutes before inverting. 
· Serve with softened honey butter.
