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CHICKEN
TORTILLA SOUP

10 cups water
1 (14 1/2 oz.) can Mexican-style stewed tomatoes

1 (4 oz.) can diced green chilies
1 (5 oz.) can chicken, drained

Optional - 1 (15 oz.) can black beans, rinsed and drained

Remove tortilla chips from the jar; set aside. Combine
water, tomatoes, rice from jar and seasoning packet from
the jar in a Dutch oven or large saucepan. Bring to a boil

over high heat; reduce heat, cover and simmer for 20
minutes or until rice is tender.

 Add can of chicken to the pot (and optional beans)
and heat thoroughly. Sprinkle crushed

 tortilla chips over each serving.
Yield: 3 quarts.
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