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Cut chicken breasts into 1/2 to 3/4-inch pieces. Melt butter in Dutch oven or  
large stock pot. Add chicken and sauté until brown and no longer pink inside. 
Remove with slotted spoon to bowl.

Add onion and garlic to drippings in pan. Cook, stirring, until onion is soft and 
transparent. Return cooked chicken to pan including any accumulated juices. 
Add salsa and corn and stir to combine. Add chicken stock and cook until heated.  
Stir in cheese until melted and slowly add cream. Stir to combine all ingredients 
and simmer until thoroughly heated. 

Variation: To vary spiciness, a mild or hot Salsa may be substituted for the  
medium Salsa and Jack cheese may be substituted for the Pepper Jack.
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Salsa Chicken  
Chowder 
Submitted by: Donna-Marie Ryan

6 Servings

4	 Pilgrim’s Pride boneless, skinless split  
	 chicken breasts
4 	 tablespoons butter
1 	 small onion, chopped
1 	 clove garlic, minced
1 	 jar (16 ounces) chunky Salsa,  
	 medium heat
1 	 can (143/4 ounces) creamed corn
2 	 cups chicken stock
1 	 pound shredded Pepper Jack cheese 
	 (or Monterey Jack with peppers)
2 	 cups half and half cream

Quick & Easy


