Time: 10 minutes
Cook Time 10-15 prinutes
Yield: & servings

14 b, of diced boneless, skinbess chicken breast
¥ Ib. of diced boneless, skinless chicken thighs
2 quants of chicken stock

T
I can of Casa Fiesta Jalapefio Relish
CHICKBH 1 bunch ul'dup-p:d cilaniro
m% ﬁ Tbrs

TORTILLA SOUP 5 O

1 avpcado diced [optional)

5 yellow corn tortillas

I cup of shredded Mexican cheese
2 cups of vegetable oll

Cut the tortillas into strips and set aside. Flace the
ol in a saucepot and heat the oil to 3530°F, Once
heated, fry the strips and remove once they are
golden brown and drain on paper towels. Ina
stu:u:l-'. pot, add the chicken stock, Jalapefio Relish,

r, cilantro, diced anions, and cumin and stir
unll incorporated. Heat to a boil, add the chicken,
and return to a boil, reduce heat and simmer.
Simmer for | hour and adjust seasonings as
needed. To serve, ladle the soup inko a , add
A mmdn if desired, fried tortilla strips, and
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