
Chicken Chile Tortilla Soup
 
Yield: 4 servings
 



Ingredients:
 
1 small red pepper, chopped (about ½ cup)
1 small tomato, diced (about ½ cup)
1 can (8 ¾ ounces) whole kernel corn, drained
½ pound skinless, boneless chicken breast halves, cut  
  into ½ inch pieces
1 can (10 ¾ ounces) cream of chicken soup
1 ½ cup water
1 t ground cumin
½ t ground coriander
½ t garlic powder
½ t chili powder
1 can (4 ounces) chopped green chiles
¼ t seeded chopped jalapeno pepper
2 corn tortillas (6-inch), cut into strips
½ cup shredded cheddar cheese
¼ cup chopped fresh cilantro leaves
 

Directions:
 

1. In a small saucepot, add a small amount of oil and  
[bookmark: _GoBack]   sauté chicken until browned, stirring often. 
2.   Add red pepper, tomato and corn to 
   saucepot. Continue cooking for 2 minutes. 
3.  Stir the soup, water, cumin, coriander, garlic   
   powder, chile powder, chiles and jalapeno in a small  
   bowl.
5. Add soup mixture to saucepot. Heat to a boil, reduce 
   heat to low. Cover and cook for 20 minutes.
 

