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Number of servings: 8  
Preparation time: 30 minutes 
Total time: 10 hours 
 

Ingredients: 
1 pound dried navy beans 
1 ½ pounds boneless skinless chicken 

thighs, chopped 
2 cups water 
1 onion, chopped 
3 garlic cloves, minced 
2 low-sodium chicken bouillon cubes 
1 ½ teaspoons chili powder 
1 teaspoon dried oregano 
½ teaspoon ground cumin 
 
 
 
 
 

 

Equipment Needed: 
Cutting board 
Knife 
Measuring cup 
Measuring spoons 
Slow cooker 
 
 
 

Directions 
• Soak beans overnight.  Drain the water the next day and place the 

beans in the slow cooker. 
• Add the chicken, water, onion, garlic, bouillon cubes, chili powder, 

oregano, and cumin to the slow cooker.  Stir to mix thoroughly and 
cover. 

• Cook on low for about 10 hours or on high for 5-6 hours. 
• Refrigerate any leftovers within 2 hours of preparation. 

For more recipes, please visit: 
www.eatsmart.ext.vt.edu 

 
Follow us on Facebook: 

www.facebook.com/vafnp 

Always wash vegetables before cutting. 

(Recipe adapted from http://www.bettycrocker.com/recipes.) 

DID YOU KNOW? 
Navy beans are small white beans 
(not navy) and they received their 
name for being a food staple for 
the United States Navy.  
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