Tortilla Soup
Ingredients

30ml
cilantro, washed, chopped

1-2
garlic cloves

½ 
small onion, chopped

½ 
small can green chilies or one jalapeno seeded and chopped

250ml
canned tomatoes

750ml
chicken stock (veggie stock for vegan variety)

2ml
cumin

2ml
salt

250ml
cooked chicken (leave out for vegan variety)

15ml
cornstarch

30ml
water

2
tortillas, cut into thin strips

250ml
vegetable oil for frying

125ml
shredded Monterey Jack cheese

1
avocado, diced small

1
lime, sliced (optional)

sour cream (optional)

Method

1. Puree cilantro, garlic, onion, chilies, and tomatoes in a blender or food

    processor.

2. Heat the stock, cumin and salt.

3. Add the puree to the stock.

4. Bring to boil and then reduce to simmer for 15-20 min. Add chicken.

5. Combine the cornstarch and water. Stir into the simmering soup.

6. Fry the tortillas in oil over medium heat. Be careful not to burn.

7. Ladle the soup into bowls. Top with tortillas, shredded cheese & avocado.
8. Garnish with sliced lime or sour cream if desired.
