White Bean Chili

Makes: 4 servings
Prep: 20 minutes
Cook: 9to 10 hours (low) or 4-1/2 to 5 hours (high)

Ingredients

1 cup chopped onion (1 large)
cloves garlic, minced
tablespoons cooking oil
15 ounces tomatoes, peeled, diced (or canned)
12-ounce can beer or nonalcoholic beer
chipotle chili pepper in adobo sauce, chopped
tablespoon cumin seed, toasted*
teaspoon sugar
1/2 teaspoon salt
2 19-ounce cans cannellini (white kidney) beans, rinsed and drained
1-1/2 cups coarsely chopped, seeded, and peeled acorn squash
1/2 cup dairy sour cream
2 tablespoons lime juice
1 tablespoon snipped fresh chives
Lime wedges (optional)
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Directions

1. In a 3-1/2 or 4-quart slow cooker, combine onion, garlic, tomatoes, beer, chipotle pepper, cumin, sugar, and
salt. Stir in beans and squash.

2. Cover and cook on low-heat setting for 9 to 10 hours or on high-heat setting for 4-1/2 to 5 hours. Meanwhile,
combine sour cream, lime juice, and chives; cover and chill until ready to serve.

3. To serve, ladle chili into bowls. Top with sour cream mixture. If desired, garnish with lime wedges. Makes 4
servings.

* To toast cumin seed, place seeds in a dry skillet over low heat. Cook about 8 minutes or until fragrant, stirring
frequently. Remove from heat; allow to cool before grinding in a spice grinder.(coffee grinder works great)

Original Recipe from Better Homes and Gardens



