Chicken Tortilla Soup
You will need…

One chicken, either whole or cut into pieces (not skinless)

Chicken broth – about 4 cans

Carrots – 1 cup, peeled and chopped fine

Large Onion – peeled and chopped fine

Small can tomato sauce or one can Rotel 

Monterrey Jack cheese (grated) –  about 2 cups

Ripe avocado – one for each 3 people

Flour tortillas – buttered and toasted till crisp

Cilantro (fresh or dried)

Salt and Pepper

Ground Cumin

In a large pan, cover the chicken with water and bring to a boil.  Reduce heat and cook (covered) until chicken is very tender.  Remove chicken and set aside to cool.  Strain broth and return to sauce pan.  

(Note: you can make a lower fat version by refrigerating the broth overnight and then skimming off the fat)

Chop the chicken into small pieces (or run it thru the food processor)

Add the chicken broth.

Add the chicken, carrots, onions, and tomato sauce.  Add Cilantro, Cumin, Salt, and Pepper to taste.  

Cook over low heat until vegetables are tender.  

Place a generous portion of grated cheese in the bottom of each serving bowl.  Pour hot soup over the top, then add sliced avocado and strips of toasted tortilla.
