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Tex-Mex Tortilla Soup

It's back to school and the weather's cooling off, so what's better for dinner than a bowl of delicious soup,
brimming with flavor and good nutrition! Soup is a meal you sit down with your family and slowly enjoy.

We make it fun with an assortment of toppings to individualize your bowl! of soup and we make it versatile so
that you can decide what ingredients you prefer.

You can make this with left over chicken or turkey or pork or you can make it vegetarian. What could be
better?!

Well, this recipe is simple and quick to make and the results are fabulous each and every time!

Not only will this soon become a family favorite at your house, but this is the ultimate fast food - quick,
satisfying and good for you!

Ingredients:

2 Tsp. Extra Virgin Olive Oil

1 Cup Onion, chopped

2 Cloves Garlic, minced

2 cans 14 1/2 oz. cans of No-Fat Low Sodium Chicken Broth
1 can 4 oz. can Green Chiles, chopped

1 can 14 1/2 oz. Mexican Style Diced Tomatoes**, undrained
1 Tab. Chili Powder

1 Tsp. Cumin, ground

2 Cups Cooked Chicken or Turkey, chopped or shredded

2 Tab. Fresh Cilantro or Fresh Parsley, chopped

Salt and Pepper to taste

Garnish:

Homemade Tortilla Strips* or broken corn tortilla chips
Shredded Sharp Cheddar or

Crumbled Mexican Cheese

Sliced Green Onion

Sliced Jalapeno Peppers

Additional chopped fresh cilantro or parsley

Sliced Black Olives

NOTE: This recipe is fabulous as is, but please note the variations below prior to making this soup to add all
your own special choices to make it your own.

Instructions:

e Saute onion (and any added veggies below) in olive oil over medium heat until tender, about five minutes.
¢ Add the garlic and cook one minute more.

e Add the chicken broth, green chiles, tomatoes, chili powder, cumin, (and other added ingredients if using),
cooked chicken or turkey, and salt and pepper to taste.

e Bring just to boil, then turn to low and simmer just 10-15 minutes. (Can keep soup warm on low until
dinner time.)

¢ Ladle soup into bowls and top with tortilla strips and any of your favorite toppings, shredded cheese,
sliced green onions or jalapenaos, or even sliced avocado or sour cream.

Variations:



Add other vegetables to this soup for more nutrition and flavor:

¢ At the time you add the onion, you can also add chopped bell pepper or chopped zucchini.

¢ At the time you add the broth, you can add canned black or pinto beans, rinsed and drained, and corn
kernels to the other ingredients.

¢ If you want to make it vegetarian, substitute the chicken broth for vegetable broth and you can also
substitute a little white wine or beer for some of the liquid.

e And you can top it with your choice of cheese, tortilla strips (the flavored organic ones at Jungle Jim's are
fabulous), sliced green onions, jalapenos, sliced avocado, salsa, sour cream, or sliced black olives.

e These are simply suggestions: You can pick any toppings or additions that you want!

For Homemade Tortilla Strips:

e *Cut ¥4 - ¥2" Strips of either corn or flour tortillas with a pizza cutter and brown in canola or olive oil over
medium heat or bake in oven until golden brown. My family favorites are the flavored organic brand in the
refrigerated Mexican section of Jungle Jim's, especially the Jalepeno-Cilantro and the Chipotle Pepper
flavors.

** can add ground red pepper or red pepper flakes or chopped hot peppers for a hotter version of this soup if
using regular diced tomatoes --- the Mexican Tomatoes will give it a little kick with added chiles.

***You can also substitute one bottle of Mexican Beer for one can of the chicken broth. Continuing my love
affair with the Chipotle Pepper -- these wonderful smoked jalepeno peppers in adobo sauce found in the
Mexican section of Jungle Jim's add not only a subtle heat to any dish, but also a pleasant smoky undertone
-- they're fantastic! Feel free to add ¥2 pepper, minced to this recipe. Don't let the simplicity of this soup fool
you - it's packed with flavor and is a favorite at my house!



