
2 boneless skinless chicken breast halves, cubed
1 medium onion, finely chopped
1 clove garlic, minced
3 medium tomatoes, seeded and chopped
4 cups chicken broth
¼ teaspoon salt
1/8 teaspoon pepper
1 mild green chili, seeded and chopped
2 tablespoons vegetable oil
4 corn tortillas, cut in half and then into ¼ inch strips
(or already prepared tortilla strips instead of oil and
tortillas)
shredded Monterey Jack cheese (about 2 tablespoons
for each serving)
2 tablespoons coarsely chopped fresh cilantro

Ingredients:

Tortilla Soup
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https://web.archive.org/web/20100209043959/http://www.lovingyou.com/content/romance/recipes-content.php?ID=berrycheesecake


Mix chicken, onion, garlic, tomatoes, broth, salt, pepper and the chili together in the slow
cooker
Cover and cook on low heat for 8 hours
Sprinkle a bit of cheese into each serving bowl
Ladle soup into bowl over cheese
Top with cilantro and tortilla chips to serve

Directions:
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In a large skillet, heat oil over medium heat
Lay tortilla strips in the hot oil and cook, stirring gently, until crisp
Remove tortilla strips from oil with slotted spoon or spatula and drain on paper towels

To Make Tortilla Strips:


