	Menu Item:

	Tom’s Tortilla Soup

	Ingredients
	Description
	Quantity

	Vegetable Oil
	
	2 TBsp

	Medium Onion
	Chopped
	1

	Garlic
	Sliced
	2 Cloves

	Tomatoes
	Peeled and diced
	2

	Chipotle with Adobo Sauce
	Minced
	1

	Chicken Broth
	
	6 Cups

	Turkey
	Medium Dice
	1 Cup

	Green Chilies
	Diced
	½ Cup

	Cumin
	
	1 Tsp

	Heavy Cream
	
	½ Cup

	Kosher Salt
	
	2 Tsp

	Cilantro Leaves
	Chopped
	½ Cup

	Tomato
	Medium Dice
	1

	Corn Kernels
	
	1 Cup

	Lime
	Juiced
	1

	Corn Tortillas
	Cut in Strips
	2

	Lime Wedges
	
	

	- Instructions -

	Heat the oil in a medium saucepan over medium heat. Add the onion and garlic, sauté until translucent. Add the peeled tomatoes, chipotle, and chicken broth. Cook for a few minutes until the tomatoes are soft. Puree the mixture. Add turkey, diced green chilies, cumin, cream and salt. Check flavor and adjust. Bring almost to a boil, reduce the heat and add the cilantro, diced tomato, and corn and simmer, for 5 - 10 minutes. Check Flavor and adjust.

Remove from heat and add the lime juice. Check Flavor and adjust.

Fry the tortilla strips in hot oil or lard until crispy, salt and drain on a paper towel. Serve as a garnish on the soup with a lime wedge. 

	Yield: 4 – 6 Servings

	Tip: Get every last drop of juice from those little limes. Before halving, microwave them for a few seconds and roll them under the palm of your hand to release the juice from the pulp


