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Chicken Chipotle Chowder
Ingredients
1 large onion, minced

5-6 large cloves garlic, minced

2 colored bell peppers, chopped

1 chipotle chili, chopped and seeded (keep the seeds if you want the chowder spicy hot)

4 tbl. butter

1/4 cup flour

2 cups chicken broth

4 cups milk

2-3 small red potatoes, chopped

1 small can corn, drained or 1 cup frozen corn, thawed

1 can black beans, rinsed and drained

2 cups cooked chicken, cut into bite-sized pieces

2-3 tsp. adobo sauce from chipotle chilies to taste, optional

For Serving
Chipotle Tabasco sauce, optional

Shredded sharp cheddar or pepper jack cheese, optional

Tortilla strips, optional

Directions

Melt butter in a large skillet.  Sauté the onion, garlic, bell peppers, and chipotle chili until the veggies are tender.  Add the flour and cook 2-3 minutes.  Add the broth and cook until the flour is smooth and the broth is starting to thicken.  Add the milk and bring to a low simmer.  Add the potatoes and simmer for 20 minutes, stirring occasionally to make sure the milk isn’t burning.

Add the chicken, corn, black beans and a small amount of adobo sauce at a time, salt/pepper to taste.

Serve with chipotle Tabasco sauce, shredded sharp cheddar cheese and crispy tortilla strips.
Fran’s Notes
· I did not add the optional adobo sauce because when I tasted some from the pot it was so good I didn’t want to change a thing.  Roger ended up adding adobo sauce to his bowl, loved it, and went back for seconds!

· Also, I tried the chowder with and without a sprinkle of cheddar cheese and preferred it without.  
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