Chicken Tortilla Soup

with Hominy, Avocado & Queso Fresco

Tortilla soup has been a popular
Tex-Mex staple here in the U.S.
since the 1970s. To achieve

a rich, simmered-for-hours
flavor, we warm a dried chili
pepper in the oven to release
its oils before adding it to the
soup. Hominy, the large, chewy
maize kernels, along with
creamy avocado and crispy
baked tortilla strips add varying
textures in this tomato-based

broth.

Ingredients

6 Corn Tortillas (6-inch, taco-sized)
2 Cloves Garlic
2 Ounces Queso Fresco
2 Radishes
1 Avocado
1 Bunch Cilantro
, 1 Lime

/ 1 Onion
2 6-Ounce Chicken Breasts, Skinless & Boneles
1 Dried Chipotle Chili Pepper

2> Teaspoons Tortilla Soup Spice Blend
(Ancho Chili Pepper, Cumin & Coriander)
1 14%2-Ounce Can Crushed Tomatoes
172 Ounces Chicken Demi-Glace

1 Cup Hominy

Makes 3 Servings
About 505 Calories Per Serving
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Instructions

Prepare the ingredients:

Preheat the oven to 475°F. With the tortillas stacked, cut in half
and then into Y2-inch-wide strips. Peel and mince the garlic. Small
dice the queso fresco. Thinly slice the radishes and place in a bowl
with cold water. Cut the lime into 6 wedges. Pit, peel, and medium
dice the avocado. Squeeze the juice from 2 lime wedges over the
avocado to prevent browning. Roughly chop the cilantro leaves.
Peel and small dice the onion.

Cook the chicken:
While the tortillas bake, in a medium pot, heat a couple teaspoons
of olive oil on medium-high until hot. Add the chicken breasts and

cook 5 to 6 minutes per side, or until browned and cooked through.

(Loosely cover the pan with aluminum foil to help the chicken cook
through faster.) Transfer the chicken to a plate, leaving any drip-
pings in the pan. When cool enough to handle, shred the chicken
with 2 forks.

Make the soup:

In the same pot, add a couple teaspoons of olive oil and heat on
medium-high until hot. Add the onion and garlic and cook 4 to

5 minutes, or until softened. Stir in the tortilla soup spice blend
and seeded chili pepper; cook 1 to 2 minutes, or until toasted and
fragrant. Add the cooked chicken, tomatoes, hominy, chicken
demi-glace, half of the cilantro (save the rest for the garnish) and
2 %2 cups of water; season with salt and pepper to taste. Bring
the mixture to a boil, then reduce the heat to medium-low. Simmer
5 to 7 minutes, or until slightly thickened and reduced in volume.
Remove from heat and add the juice of 2 lime wedges.

Bake the tortillas:

Coat a sheet pan with a thin layer of oil. Add the tortilla strips to
the sheet pan and toss to coat in the oil. Bake 10 to 14 minutes, or
until golden brown, stirring halfway through. While still hot, season
the baked tortilla strips with salt.
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Toast the chili peppper:
While the chicken is cooking, toast the chili pepper. Using tongs,
place the dried chili pepper directly on the oven racks. Bake 30
seconds to 1 minute, or until just warmed through. When cool
enough to handle, slice the pepper open and remove the seeds.
(Wash your hands well after doing this and avoid touching your
eyes!)
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Plate your dish:

Discard the dried chili pepper. Place some of the avocado, radish-
es, tortilla strips and queso fresco at the bottom of 2 bowls. Di-
vide the soup between the bowls. Top the soup with the remaining
avocado, radishes, tortilla strips and queso fresco. Garnish with
the remaining cilantro and serve with remaining lime wedges.
Enjoy!



