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Awesome Autumn Super Soup - Quick, Easy, Delish and Fun!

Time to heat ll p our taste buds and warm our insides with steaming hot bowls of delic;ous and nri tious
soupl You can stock upwith the ingredienis at Jungle Jim s and utilize leflovet chicken ottu*ey in the most
delightfulwayl The ullimate fast food -- quick, satisfyinq, and good fot you _- plus lols of fun -'gffrrffffeat
football qrub as welll

Chicken Tortllla Soup

. 1 cup onion, cliopped

. 2 Cloves Garlic. minced

. 2 cans 14/.oz.Cansol Low Fat Low Sodium Chicken Broth

. 1 can 4 oz. Can of ChoDDed Green Chiles

. 1 can 14 % oz. Can of Mexican Slyle Diced Tomatoes, undrained

. 1 Tsp. Ground Cumin

. 2 cups cooked Chicken orTurkey, chopped or shredded

. 2 Tab. Fresh Cilanirc or Parsley, chopped

. Salt and PeDoerto taste

. Homemade Tortilla Strips, Purchased Tortille Strips, or broken tortilla chips'

Suooested Gamishes:

. Shredded Sham Cheddar or [,lexican Cheese

. Sliced Gre6n Onion

. Slic€d orchopped Jslapeno p€pperc

. Chopped Cilantro

. Slicod Black Olivos

. Chooogd Avocado

. Black Bean Salsa

See belowfor ingredi€nt vanatlons to this rocipe,

Saut6 onion and garlic in ollve oil over medium heat until lender, about 4-5 minulos Add chick€n broth,
gre6n chiles, tomatoes, chilipowd6r, cumin, cooked chlcken or turkey, end salt and poppefto taste Bdng
just io a boil; then turn to low and simmer 10-15 minutes. Ladle soup into bowls and top wilh lorlilla tfips,
shredded cheese end any of the suggested gamishes you choose to serv€. My family and friends love this
recipe -- quick, easy, delicious and fun!!

Tortilla Slrips: You can purchase ready 10 gotortilla sldps, you can crush up tortilla chips, ot you can
make your own tortilla slrips. To make your own todilla st ps: Cut l/-1l2" strips ofeithercorn otflour
tortillas using a pizza cutter and lhen brown in canola oilovet medium high heat orbake in lhe oven until
golden brcwn. Sprinkle with koshersaltwhil€ stillhot.

Varlatlons: To add a little more nut lion and cololto this soup, before bfinging lo a boil, you can also add
rinsed and drained black beans or com komels oreven grated carrot.

You can add Mexican beerfor partofthe liquid - broth.

You can add ono chopped Chipotle pepperfora little smoky heat favor or ground red pepper orred pepper
flakes for a hotter vercion ofthis soup.

It seems everyone lovestheflavor ofthis soup and alllhe garnishes make it fun lo serue and eat:::
personalize itto your tastes and enjoy!


