
Tortilla Soup with Black Beans and Corn 
Ingredients for Soup and Tortilla Strips:

1 onion diced
3 minced garlic cloves
1 finely diced jalapeno
8 plum tomatoes, 1/2 inch dice
2 tablespoons olive oil
2 cups corn
1 can black beans, drained and rinsed
1 tablespoon cumin
salt and pepper to taste
3 teaspoons adobo seasoning 
(Penzeys), optional
1/4 cup chopped cilantro
diced avocado for garnish
juice of one lime
sour cream (optional) for garnish
8 corn tortillas
olive oil
smoky salt

Ingredients for stock:
1 roasting chicken (3 1/2-5 pounds)
1 large yellow onions, quartered
2 carrots, peeled and halved
1 celery stalk with leaves, cut into 
thirds
5 sprigs fresh cilantro
3 garlic cloves, smashed
1 dried ancho, pasilla chile or chile de 
arbol, stem and seeds removed
1 1/2 tsp kosher salt
2 teaspoons whole black peppercorns

For Stock:
Place the chicken, along with other ingredients in a large pot and add about 2 - 2 1/2 
quarts of water (water should reach almost to the top of chicken) and bring to a boil. Cover 
the pot, reduce heat to a gentle simmer and let the stock continue to cook for about 40 
min-1 hour. Strain the entire contents of the pot through a colander and discard the solids. 
The stock will have a deep amber-red color from the dried chile and be a bit spicy 
depending on which chile you select.  When the chicken is cool enough to handle, 
shredding it off the bones in small pieces and save for the soup. You can always use any 
extra chicken for a chicken salad and the if there is extra stock, you can freeze it for up to 
3 months in freezer. I love to boil my rice with chicken stock -- it gives great flavor.

For Tortilla Strips:
Preheat oven to 350.  Slice 6 corn tortillas in thin strips (about 1/4 inch wide) and toss 
with olive oil.  Spread evenly on a large rimmed baking sheet, and bake until crisply about 
10-15 minutes. Remove from oven and season with smoky salt, or salt if you prefer.

Make Soup:
Heat the oil in a large dutch oven, or saucepan and sauté the onions, garlic, jalapeño and 
tomatoes on medium heat for about 10-15 minutes.  The mixture will be very liquidy at 
first as the tomatoes have a high water content, but slowly it will reduce and you will have 
a concentrated mixture.  When most of the liquid has evaporated, add the corn and black 
beans and about 8 cups of broth. Tear up two of corn tortillas and stir them in the soup. 
 Heat gently and add shredded chicken, chopped cilantro, lime juice and garnish with 
avocado, sour cream, cilantro and tortilla strips if desired and serve immediately.


