A zesty, flavorful soup loaded with tender chicken,
black beans, corn, tomatoes, and just the right
blend of Southwestern spices. Simple ingredients,
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1 Ib. boneless, skinless chicken breasts
(or thighs)

1 tbsp olive oil

1 small onion, diced

1 red bell pelpper, diced

2 cloves garlic, minced

1 (14.5 oz) can diced tomatoes

(with green chiles, such as Rotel) |

1 (15 0z) can corn, drained

4 cups chicken broth

1 (8 0z) can tomato sauce - -

1 packet taco seasoning (or 2 tbsp homemade) s

1 cup shredded cheddar cheese (for_'_pt"i:;ping} 723
Optional toppings: tortilla strips, avocado;, ¥ vaes
sour cream, cﬂamm, lime wedge:’;*( 7 ;é_}"z;)
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SERVINGS
6-8

Heat olive oil in a large soup pot over medium
heat. Add onion and red bell pepper. Cook for
3-4 minutes until softened.

Add garlic and cook for 1 minute.

Add chicken breasts, diced tomatoes (with green
chiles), black beans, corn, chicken broth, tomato
sauce, and taco seasoning. Stir to combine.

Bring to a boil, then reduce heat and simmer for
20-25 minutes, or until the chicken is cooked
through.

Remove chicken, shred with two forks, and
return to the pot.

Taste and adjust seasoning if needed.

Ladle into bowls and top with shredded cheese,
tortilla strips, avocado, sour cream, cilantro, and
a squeeze of lime if desired. Enjoy!
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