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Smoky BBQ Chicken Chili (Slow Cooker or
Stove Top)
BBQ Chicken Chili that is sweet, smoky, made on the stove top or crock pot and is
so good and easy my mom served it up on Christmas Day! AKA Crock Pot BBQ
Chicken Chili you are going to want every day.

 Prep Time 5 minutes

 Cook Time 6 hours

 Total Time 6 hours 5 minutes

 Servings 6

Ingredients

Garnishes

Instructions

Notes
STOVETOP: Heat 1 tablespoon oil over medium high heat in a large Dutch
oven/soup pot. Add chicken and brown on each side, about 2 minutes per side.
Add the remaining ingredients, cover and simmer gently for 30 minutes or until
chicken is tender enough to shred. Shred chicken, return to dutch oven and
simmer on low for an additional 30 minutes.

1 pound chicken breasts
1 tablespoon olive oil
4 garlic cloves, minced
1 small onion, chopped
1/2 cup ketchup
3 tablespoons brown sugar
2 teaspoons yellow mustard
2 tablespoons apple cider vinegar
2 tablespoons Worcestershire sauce
1 16 oz. can can cannellini beans, undrained
1 14 oz. can can kidney beans, undrained
1 14 oz. can can pinto beans, undrained
1 4 oz. can can mild diced green chilies
2 teaspoons liquid smoke
2 teaspoons chili powder
1 tsp EACH ground cumin, smoked paprika, salt
1/2 teaspoon pepper
1 14.5 oz can low sodium chicken broth mixed with 1 tablespoon cornstarch
Hot sauce to taste (reserve until end of cooking)

cilantro
cheese
sour cream
bacon
Tortilla chips

1. Rub chicken breasts with olive oil and add to the bottom of your slow cooker,
Add all of the remaining ingredients and stir around chicken.

2. Cook on low 6-8 hours or on high 3-4 hours. When chicken is tender, remove
to a cutting board to shred or dice (personal preference) and return to slow
cooker. Cook an additional 20 minutes.

3. Add additional water/chicken broth for a less "chunky" soup if desired.

4. Taste and add hot sauce, salt/pepper to taste.

5. Best garnished with cheese, cilantro, sour cream, chips and bacon!

https://www.amazon.com/gp/product/B00ES87UUS/ref=as_li_tl?ie=UTF8&tag=carlscravi0a-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00ES87UUS&linkId=64b882a57ec4a27fbba7a5af25936a71
https://www.amazon.com/gp/product/B0000CD0HX/ref=as_li_tl?ie=UTF8&tag=carlscravi0a-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0000CD0HX&linkId=3a90260471918b7d5aef290d93dba2e3
https://www.amazon.com/gp/product/B000RYFQ44/ref=as_li_tl?ie=UTF8&tag=carlscravi0a-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000RYFQ44&linkId=3a4b700ffe264a99e9931f6516be51f2
https://www.amazon.com/gp/product/B000R411OI/ref=as_li_tl?ie=UTF8&tag=carlscravi0a-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000R411OI&linkId=de40979fe728d89ecf7535f1110dca3e
https://www.amazon.com/gp/product/B0044KNPKO/ref=as_li_tl?ie=UTF8&tag=carlscravi0a-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0044KNPKO&linkId=4c5af2e37f4f411e4144cc8717b69844
https://www.amazon.com/gp/product/B010BUE6CG/ref=as_li_tl?ie=UTF8&tag=carlscravi0a-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B010BUE6CG&linkId=080e659d1cfe773981b1256fbc9dde28

