
Each batch serves eighteen.

To freeze already cooked:  Heat oil. Sauté onion until softened.  Put every thing into 6 quart 
crockpot. Cook on low for 6-8 hours. If using uncooked chicken, check the chicken is cooked 
through.  After chili is cooked, allow to cool. Package in a gallon sized freezer bag or in individual 
lunch sized containers. Remove as much air as possible, label and freeze.

To serve pre-cooked chili: Thaw. Warm until heated through.

To freeze uncooked: After sautéing onion, put all ingredients into a gallon sized freezer bag and 
mix. Remove as much air as possible, seal, label and freeze.

To serve from uncooked: Thaw. Pour into a 6 quart slow cooker. Cover and cook on low for 6-8 
hours.
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SLOW COOKER WHITE CHICKEN CHILI
Angela Litzinger @ angelaskitchen.com

INGREDIENTS X1 X2 X3 X4

Olive Oil 3 tablespoons 6 tablespoons 9 tablespoons 3/4 cup

Chopped Chicken (cooked or uncooked) 2 pounds 4 pounds 6 pounds 8 pounds

Onions, chopped 2 large 4 large 6 large 8 large

Cloves garlic, minced 4 (or 6 cloves 
roasted garlic)

8 (or 12 cloves 
roasted garlic

6 (or 18 cloves 
roasted garlic)

8 (or 24 cloves 
roasted garlic)

Gluten free chicken stock or broth 4 cups 8 cups 12 cups 16 cups

Cans (18.75 ounces) tomatillos, drained 
and chopped

2 4 6 8

Cans (16 ounce) diced tomatoes 2 4 6 8

Cans (7 ounce) diced green chilies 2 4 6 8

Dried oregano 1 teaspoon 2 teaspoon 1 tablespoon 4 teaspoon

Ground coriander 1 teaspoon 2 teaspoon 1 tablespoon 4 teaspoon

Ground cumin 1/2 teaspoon 1 teaspoon 1 1/2 teaspoon 2 teaspoons

Cans (15 ounce) white beans, drained 
and rinsed

4 8 12 16

Frozen corn 10 ounce 20 ounce 30 ounce 40 ounce

Salt to taste to taste to taste to taste

Ground black pepper to taste to taste to taste to taste


