CHICKEN AND WHITE BEAN STEW  5
3 
tablespoons unsalted butter

1 
yellow onion, finely chopped

5 
garlic cloves, smashed and peeled

1 
rosemary or 2 sage sprigs


Salt and black pepper

1 
pound boneless, skinless chicken breasts

4 
cups chicken broth

2 
(15-ounce) cans white beans, such as cannellini, drained

1 
bunch kale, escarole or another dark leafy green, stems removed and leaves coarsely 
chopped

In a large pot or Dutch oven, melt the butter over medium. When foaming, add the onion, garlic and herb sprig and season with salt and pepper. Cook, stirring often, until softened and golden, 8 to 10 minutes. Remove the herb sprig.

Add the chicken, broth and white beans. Bring to a simmer over medium, then reduce heat to low, cover the pot and simmer until the chicken is cooked through (165 degrees in the thickest part), 10 to 14 minutes. 

Transfer the chicken to a bowl and smash some of the beans on the side of the pot. Stir the greens into the soup. Increase heat to medium and simmer, uncovered, while you shred the chicken.

Use two forks to shred the chicken. Stir the chicken back in the soup and season to taste with salt and pepper.
As gentle to make as it is to eat, this soup brings together the soothing properties of chicken soup and braised beans and greens. The soup is sweet and smooth from onions, garlic and herbs softened in butter, chickeny from poaching boneless breasts in chicken broth and silky from smashed beans. Feel free to top bowls with a squeeze of lemon, grating of Parmesan or slice of crusty bread. You could also add cooked rice or pasta to bowls. This is a soup that’s there for you.

SERVES: 4







Ali Slagle January 12, 2026

I love recipes like this but I would sauté the chicken with the onions first, wilt the greens in same, then add liquids & beans. Due to dietary issues I need greens like kale & chard to be well cooked. And I like the added bit of flavor that comes from browning the meat first.

Is this helpful? 97

KCartire2 weeks ago

Had chicken in my fridge that I didn't want to deal with and then found this - all I had to do was throw the chicken in the pot which was exactly what I needed. Super easy prep. Made as written, with plenty of salt and pepper, minus the herb sprigs (none on hand) and used spinach instead of kale. Smashed beans made it somewhat creamy. Served over some leftover rice with a shred of parm on top. Delicious.

