Chicken Tortilla Soup
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4 cups Chicken Broth

1 can black beans (15 oz.)

1 ¼ cups frozen corn

1 ½ cups PACE Salsa – Medium

1 Tablespoon fresh lime juice

1 can Tomato Soup-condensed (10 ½ oz) 

1 chicken breast – boiled and shredded

Toppings:

¼ cup (before chopping) cilantro

6 corn tortillas-sliced thinly in strips and fried in oil

sour cream

avocado, sliced

Boil chicken breasts in enough water to cover 2 inches above the meat.  You will know the chicken is cooked when you can stick a knife completely through without resistance or when temperature reaches 160º.

When chicken is cooked, immediately shred with two forks or fingers and put into soup. **Note:  To make it easier, you can purchase a roast chicken and cube or shred the meat.

In a large saucepan, combine all ingredients and bring to a boil, simmer for 10 minutes and garnish with toppings.

Yield:  6 servings
