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A surprisingly simple chili recipe, this White Bean and Turkey Chili uses dried herbs and white wine to create
a sophisticated yet comforting soup that is perfect for the cold winter months. Use leftover turkey and canned
beans for a quick and easy way to make this savory and delicious chili.

Ingredients:

3 cups shredded cooked turkey
3 large cans white beans such as Great Northern, rinsed and drained
1 large yellow onion, diced
1 tbsp minced garlic
4 cups chicken or turkey broth
1 tbsp Olive Oil
½ cup dry sherry or white table wine

1 tbsp dried rosemary
1 tsp dried sage
1 tsp dried thyme
½ teaspoon salt
½ teaspoon ground black pepper
1 c. Parmesan cheese     
Parmesan cheese to taste

Directions:

1. Heat oil in large dutch oven or soup pot over medium heat. Add onion and garlic, and sautee until tender
and golden. Add dried spices and beans, and cook for 30 seconds. Slowly add broth and white wine, and
bring to a summer. Cover and cook 30 minutes over low heat. 

2. Mix in shredded turkey, and continue to cook over low heat for 20 minutes. Stir in cheese, salt and pepper.
Season to taste.

3. Top with Parmesan cheese and serve.

Author: Catherine Herzog


