White Chili with Tomatillos (by Nancy Stohs, Milwaukee Journal Sentinel Food Editor)
Makes 10 to 12 servings


4 whole boneless skinless chicken breasts, diced
¼ cup vegetable oil
6 shallots, minced
1 tablespoon minced garlic
4 cups chicken broth (divided)
2 pounds tomatillos, husks and stem ends removed, finely chopped
1 to 1 ½ teaspoons ground cumin (to taste)
1 teaspoon dried oregano
1 can (15 ¼ ounces) white corn, drained
2 cans (4 ounces each) diced green chiles
Juice of 1 to 2 limes (to taste)
4 cans (15 to 16 ounces each) white kidney, cannellini or Great Northern beans, rinsed and drained (divided)
Salt to taste
Chopped ripe avocado
Shredded Monterey jack cheese
Diced red onion
Sour cream or plain yogurt
Crushed tortilla chips

Sauté diced chicken in oil in deep soup pot over medium heat until cooked through; remove chicken and set aside. Add shallots and garlic; sauté until lightly browned.

Add 3 cups chicken broth, tomatillos, cumin and oregano. Bring to boil; reduce heat, cover and simmer 20 to 25 minutes. Add corn, chiles, lime juice, chicken and two-thirds of the beans. Place remainder of beans in blender with remaining 1 cup chicken broth. Blend until smooth. Add to soup. Cook soup just until hot. Taste and add salt as desired.

Serve chili with avocado, cheese, red onions, sour cream or yogurt and crushed tortilla chips as condiments.

    Following is my standard beat-the-chills, comfort-food, feel-good-all-over homemade (mostly) chicken soup. Try the chicken fat instead of the butter. Both have saturated fat — if you’re going to tease your arteries, you might as well get the benefit of that extra-rich chicken flavor.


Creamy Chicken Noodle Soup (by Nancy Stohs, Milwaukee Journal Sentinel Food Editor)
Makes about 8 dinner-size servings

4 skin-on chicken thigh/leg quarters
1 skinless boneless or bone-in chicken breast half
1 large onion, peeled and quartered
3 ribs celery, trimmed and halved
Water to cover
Celery salt to taste (be generous)
Salt and pepper to taste
Ground sage to taste
Poultry seasoning to taste
1 ½ quarts good-quality prepared chicken stock or broth
12 ounces double-egg Amish noodles
6 tablespoons (¾ stick) butter or reserved chicken fat
3 ribs celery, diced
½ to 1 medium onion, diced
6 tablespoons flour
1 cup half-and-half cream 

Place chicken, quartered onion and celery ribs in soup pot. Cover with water. Cover, bring to a boil, reduce heat to a simmer and cook until meat is tender, about an hour.

Remove chicken pieces to platter to cool.

Increase heat to high and boil cooking water, uncovered, until reduced by at least half. Add celery salt, regular salt, poultry seasoning and sage. Taste and reduce further, if needed, until broth has sufficient flavor. (Additional flavor will come from adding canned broth.) Strain broth through mesh strainer into large bowl to remove scum and large onion and celery pieces; discard vegetables. Return strained broth to pot.

Meanwhile, when chicken is cool enough to handle, remove skin and any fat and discard. Remove all meat from bones and cut larger pieces into bite-size pieces.

Cover and refrigerate broth and meat separately overnight.

Next day, remove congealed fat from surface of broth; reserve. Place broth on stove to heat. Add half the chicken broth. Bring to a boil. Add a little more than half of the noodles and cook just until al dente.

Meanwhile, melt butter or 6 tablespoons chicken fat in large saucepan. Add diced celery and onion and sauté until onion is translucent and celery is tender, about 5 to 7 minutes. Add flour, blend in and cook 1 minute. Add half-and-half gradually, cooking until thickened. Add some of the hot chicken broth gradually, to thin the sauce. Whisk all the sauce into pot of broth and noodles. Add remaining broth from can to soup (at least 2 cups; add to desired consistency). Add chicken meat, stir and heat through. Taste and add more celery salt, sage, poultry seasoning, salt and pepper as desired.

Variations: Thawed frozen peas can be added with chicken meat, if desired. Or, dice two or three small carrots and sauté with onion and celery.

