SLOW COOKER BUFFALO CHICKEN CHILI
 

1 
pound boneless skinless chicken breasts

2 
cups chicken broth

1 
can navy beans 15 ounces, rinsed

1 
can tomatoes with green chilies 10 ounces

1 
can tomato sauce 8 ounces

½ 
cup buffalo wing hot sauce

½ 
teaspoon onion powder

½ 
teaspoon garlic salt

1 
envelope ranch dressing seasoning 1 ounce

8 
ounces cream cheese softened and cubed

1
 cup shredded cheddar cheese


Blue cheese and green onions for garnish

Add the chicken, chicken broth, navy beans, tomatoes with chilies, tomato sauce, wing sauce, onion powder, garlic salt, and ranch dressing to your slow cooker.

1 pound boneless skinless chicken breasts,2 cups chicken broth,1 can navy beans,1 can tomatoes with green chilies,1 can tomato sauce,½ cup buffalo wing hot sauce,½ teaspoon onion powder,½ teaspoon garlic salt,1 envelope ranch dressing seasoning

Cover and cook on low for 6 hours or high for 4 hours.

Take out the chicken and shred it. It should fall apart easily.

Return the shredded chicken to the slow cooker, along with the cubed cream cheese and cheddar cheese.

8 ounces cream cheese,1 cup shredded cheddar cheese

Cover and cook another 15 minutes or until both cheeses are melted.

Top with crumbled blue cheese and scallions.

Blue cheese and green onions for garnish

Notes

When it comes to the hot sauce, adjust the heat to your family’s liking. If you’re uncertain about the heat level, start with a smaller amount of hot sauce. You can always have extra wing sauce on the table when you serve it.
Make this recipe even easier by using a pound of ground chicken instead of chicken breasts. Then, you can skip right over the shredding of the chicken step.

Use whatever kind of beans your family likes best.
Spice up game day with this Buffalo Chicken Chili recipe! Packed with tender chicken, fiery hot sauce, and hearty beans, it's a bold twist on a classic comfort dish.

SERVES: 6
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