
Southwest Chicken 

Rice Bowls
Ingredients:
• 36 ounces chicken breasts, boneless and skinless

• 1 jar (24 ounces) green salsa

• 1 can (22 1/2 ounces) low-sodium black beans, 

rinsed and drained

• 1 can (22 1/2 ounces) low-sodium whole 

kernel corn, drained

• 6 cups brown rice, cooked

• Avocado, diced

Directions
1. Heat 12-inch skillet over medium-high heat and add chicken breasts, salsa, beans, and corn. Bring to simmer, 

reduce heat to medium, and cover. Simmer for 30 – 40 minutes, until chicken is cooked through.

2. Remove chicken breasts to rest on cutting board and shred meat with two forks. Return chicken to bean mixture; 

stir to combine. Turn off heat and serve chicken over rice. Top chicken with avocado.
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