WHAT’S COOKING IN THE MARKET?
Chicken & Lime Tortilla Soup
Servings: 4
Ingredients
5 cups chicken stock
4 bone-in, skin-on chicken thighs (about 1.5 lbs. total)
2 cups canned diced tomatoes with green chiles
1 large red onion, finely chopped
2-3 canned chipotles in adobo sauce, minced, plus 2 teaspoons sauce
2 teaspoons ground cumin
5 small (6") corn tortillas,
1 chopped and 4 thinly sliced into strips then halved crosswise
2 teaspoons vegetable oil
1 cup drained canned corn
2 limes, both zested and 1 juiced
1 avocado pitted and diced
1 cup chopped cilantro
3 radishes, thinly sliced

Directions
1. Preheat the oven to 400 degrees. In a large pot, combine the stock, chicken, tomatoes and their juice, onion, chipotles and
adobo sauce, 1-1/4 teaspoons cumin and 2 cups water. Bring to a boil, then reduce heat to medium and simmer until the
chicken is cooked through, about 20 minutes. Transfer half the soup to a blender, add the chopped tortilla and puree. Return
the soup to the pot; season with salt and pepper.
2. Meanwhile, on a parchment-lined baking sheet, gently toss the tortilla strips with the oil. Bake, tossing halfway through
cooking, until golden and crispy, about 8 minutes. Gently toss with the remaining 3/4 teaspoon cumin, 3/4 teaspoon salt and 1/8
teaspoon pepper.
3. Using two forks, shred the chicken, discarding skin and bones. Add shredded meat to the pot along with the corn, 2
teaspoons lime zest and 1 tablespoon lime juice; season. Divide among bowls. Top with the avocado, cilantro, radishes and
baked tortilla strips.
Source: Rachel Ray Magazine, May 2015.

NUTRITION INFORMATION PER SERVING
Key Nutrients
Amount
670
Total Calories		
38g
Total Fat		
Saturated Fat		
9g
Trans Fat		
0g
Cholesterol		
160mg
Sodium		
1250mg
Carbohydrates		
52g
Dietary Fiber		
9g
Sugars		
9g
Protein		
34g

% Daily Value
58%

45%
53%
52%

17%
36%
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