CHILE CHICKEN AND BEAN GUISADO 5 
2 
tablespoons vegetable oil, preferably avocado

½ 
white onion, diced

1 
pound ground chicken


Kosher salt (such as Diamond Crystal)

3 
garlic cloves, minced

2 
tablespoons white vinegar

2 
teaspoons ground chile powder, preferably ancho or chipotle

2 
teaspoons dried oregano, preferably Mexican

½ 
teaspoon ground cinnamon

2 
(15-ounce) cans white beans, such as lima (butter) or great Northern, drained and 
rinsed

2 
cups low-sodium chicken broth or water

2 
Roma tomatoes, diced

5 
ounces baby spinach or baby arugula, optional


Fresh corn or flour tortillas, salsa roja, minced cilantro and onion (optional), for serving

Heat the oil in a large Dutch oven over medium-high. When the oil is hot, add the diced onion. Cook, stirring occasionally, until the onion becomes fragrant and almost translucent, about 3 minutes. 

Add the chicken and 1 teaspoon salt to the pan, breaking the chicken up with a wooden spoon as it sizzles. Cook, stirring occasionally, until the chicken is no longer pink, 3 to 5 minutes.

Add the garlic, vinegar, chile powder, oregano and cinnamon to the chicken, stir to combine and cook until garlic is fragrant, about 2 minutes. 

Add the beans, broth and tomatoes, bring to a boil, then reduce the heat and simmer uncovered for 10 minutes until the tomatoes begin to fall apart. 

Add greens if using, and cook until just wilted, about 3 minutes. Taste for salt and season as needed. Serve immediately with fresh tortillas, salsa roja, minced cilantro and onion on the side, if desired.
This brothy stew featuring buttery white beans and ground chicken captures the unmistakable flavors of Mexican chorizo in a tomato pan sauce spiked with vinegar and a hint of cinnamon. Ancho chile powder (made from sun-ripened, dried poblanos) adds fruity, spicy, smoky notes and remarkable depth, though any chile powder works well. Stirring in whatever quick-cooking greens need eating from your fridge transforms the meal into a complete one-pot dinner in just over 30 minutes. But don't worry if you leave them out—this guisado stands up deliciously all on its own. It's also especially satisfying the next day with scrambled eggs in breakfast tacos.

SERVES: 4







Kristina Felix  May 26, 2026

This is incredible. Sooo flavorful and light and hearty. If anyone else is like me and HATES throwing away a bag of tortilla chips because the last 25% of them are crumbs…save them to dump in this. Much yummier and easier to eat that tortillas per the recipe

Is this helpful? 23

Nancy4 days ago

Made this dish tonight with some Rancho Gordo limas I had in the pantry, so included some of the bean juice in the broth. Delicious- would totally make this again!

Is this helpful? 22

Kt2 days ago

I feel like this would be a good leftover chicken dish?

