
INSTRUCT IONS
1 .  In  a large pot or  dutch oven,  heat 1  Tbps of

ol ive oi l .

2.  Add onions and red bel l  peppers to the pot

and saute for  1  minute.

3.  To the pot ,  add taco seasoning,

cont inuously  st i r r ing for  30 seconds.

4. Add tomato paste and saute for  1  minute.

5.  Add corn,  b lack beans,  salsa,  

chicken stock,  oregano,  salt ,  tort i l la st r ips

and shredded chicken.  St i r  to combine.

6.  Br ing to a boi l  and reduce to a s immer,

cook unt i l  the tort i l las are soft  (about 15

minutes) .  Adjust  seasoning with salt  and

pepper.

7.  Serve the soup with desi red toppings.

Enjoy!

INGREDIENTS
3-4 cups shredded chicken,  cooked

2 Tbsp extra v i rgin ol ive oi l ,  d iv ided

1 cup onion,  chopped

3/4 cup red bel l  pepper ,  chopped

1 packet taco seasoning

1/4 cup tomato paste

1  cup corn kernels  ( f resh,  canned or  f rozen)

1  can black beans,  r insed and drained

1 jar  of  salsa (your favor i te type)

5 cups unsalted chicken stock

1  1/2 tsp dr ied oregano

1 cup s l iced corn tort i l la st r ips

Extras/Toppings

1  l ime,  ju iced

1/4 cup ci lantro leaves,  chopped

CHICKEN TORT ILLA  SOUP

PREP T IME
10 mins

COOK T IME
25 mins

SERVINGS
6 - 8


