	Name
	Laura Buckmister

	Recipe
	Tortilla Soup

	Type
	Soup & Salad

	Instructions
	2 Chicken Breast (cut into bite size pieces)
1 32 oz box of Chicken Broth
1 medium white onion diced
1 can Rotel Tomatoes with chilies
1-8oz can tomato sauce
1 can red kidney beans (drained & rinsed)
8 oz frozen corn
Salt & Pepper to taste
1/4 tsp each rosemary & thyme
1 small to medium bay leaf
1-2 TBS olive oil
2 avocados (cut in half & each half cubed)
1-2 bunches green onions
Grated cheese (I like the Mexican blend)
18 Corn tortillas cut into strips
Oil to fry

In a large sauce pan sauté chicken in olive oil until no longer pink, add white onion, salt & pepper and continue to sauté until onion is clear. Add chicken broth, Rotel tomatoes, tomato sauce, and kidney beans. Grind rosemary and thyme together (to make finer texture) and add. Add bay leaf. Let simmer 20-30 minutes.

While the soup simmers you can start your tortilla strips. Cut corn tortillas into 1/4 to 1/2 inch strips (I like mine narrow. Nathan & Ashley like theirs wider and they use them to scoop the soup). Fry the strips in hot oil until crisp. You can eliminate this process by buying the Nana’s tortilla strips.

5 minutes before you are ready to serve the soup add corn.

To serve place a few tortilla strips in the bottom of your bowl, add about 1-2 TBS cheese, add the soup, slide ½ an avocado into center of the bowl, add another 1-2 TBS of cheese, desired amount of green onions sprinkled on top and stack some tortilla strips. Serve with additional tortilla strips on side.



