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Thick ‘N Chunky Tortilla Soup

Ingredients:

· 1 tbsp olive oil

· 1 cup chopped onions

· 2 garlic cloves, minced

· 3 medium sweet potatoes, cut into ½ “ cubes (4 cups)

· 3 cups chicken (or vegetable broth)

· ½ tsp cumin

· ½ tsp dried oregano leaves

· ½ tsp chili powder

· ¼ tsp ground red pepper (cayenne)

· 3 corn tortillas, cut into ½ “ strips

· 1 14.5-ounce can diced tomatoes, drained

· 1 cup corn (fresh, frozen, or canned)

· 1 4.5-ounce can chopped green chiles, undrained

· 2 tbsp fresh cilantro

Heat oven to 375 F. Heat oil in Dutch oven or 4-quart saucepan over medium heat until hot. Add onions and garlic; cook and stir 5-7 minutes or until onions are tender. Stir in sweet potatoes, broth, cumin, oregano, chili powder, and cayenne. Bring to a boil. Reduce heat to low; cover and simmer 10-15 minutes or until sweet potatoes are tender. Meanwhile, arrange tortilla strips in single layer on ungreased cookie sheet. Lightly spray strips with nonstick cooking spray. Bake at 375 F for 8-12 minutes or until golden brown and crisp. Cool and set aside. Transfer 2 ½ cups hot sweet potato mixture to food processor or blender; process until smooth. Return mixture to saucepan. Stir in tomatoes, corn, chiles, and cilantro. Cook over medium heat for 5 minutes or until thoroughly heated, stirring occasionally. To serve, spoon soup into individual soup bowls. Top each with crisp tortilla strips.

Makes 5 servings (1 ½ cups each).

Nutrition Information (per 1 ½ cup serving):

Calories: 280

Protein: 8 gm

Carbohydrate: 50 gm

Dietary fiber: 7 gm

Fat: 6 gm

Adapted from The Best of Italian, Mexican, & Chinese Cooking. Pillsbury Classic Cookbooks; January 1999.
