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Chicken Tortilla Soup
Yield 6 cups

This yummy soup is healthy and easy to make.

1	 tablespoon butter or margarine
2	 cloves garlic, peeled and 

chopped
²∕3	 cup chopped onion
2	 chicken breasts (boneless, 

skinless), chopped
2	 cans (14.5 ounces each) or 4 

cups chicken broth
½	 cup water
1	 cup frozen corn

1	 can (15 ounces) black beans, 
drained and rinsed

1	 medium carrot, chopped
2	 stalks of celery, chopped
2	 tablespoons chopped fresh 

cilantro
¹∕8	 teaspoon chili powder
½	 bay leaf (optional)
•• pepper to taste
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1.	 Melt butter in a sauce pan over 
medium heat. Add garlic and onions 
and cook until slightly brown.

2.	 Add chicken—cook until browned 
and cooked through.

3.	 Pour in chicken broth and ½ cup 
water.

4.	 Add corn, black beans, carrot, and 
celery. Bring to a boil and cook on 
low heat for about 10 minutes.

5.	 Mix in cilantro, chili powder, bay 
leaf, and pepper. Cook for 5 more 
minutes or until vegetables are 
tender.

6.	 Remove bay leaf and serve.

Serving suggestions:
Garnish with baked tortilla chips, sour 
cream, avocado, and/or grated cheese.

 Variations:
Save money by using 1½ cups cooked 
dry beans instead of canned.

Chicken Tortilla Soup (continued)

Sample


