
Tortilla Soup (Food Network)
Yield: 4 to 6 appetizer servings. ( I served this to 7 people and had enough for about 1½ cups 
each. This was ok because we had heavy appetizers before)
Source: Food Network Kitchens

Ingredients

• 1 Spanish Onion, Cut Into 1-Inch Wedges
• 7 each Garlic, Smashed
• ½ Canned Chipotle Chile In Adobo, Seeded And Coarsely Chopped
• 1 28-oz can Whole, Peeled Tomatoes (with Puree), Roughly Chopped
• 5 cups Chicken Broth
• Vegetable Oil For Frying
• 6 White Corn Tortillas, Halved And Cut Into Thin Strips
• 2 Dried Pasilla Chile, Seeded, Cut Into Thin 3″ Long Strips
• 6 Freshly Squeezed Lime Juice
• Freshly Ground Black Pepper
• 1½ cups Grated Monterey Jack Cheese
• 1 Scallion (White And Green), Thinly Sliced On Diagonal
• 30 Fresh Cilantro Leaves, For Garnish

Method

Heat a large cast-iron skillet over high heat until hot. Arrange the onion and garlic in the skillet 
in a single layer and cook, turning once, until charred, about 7 minutes.

Working in batches, if necessary, combine the chipotle, tomatoes, charred onion and garlic in a 
blender and puree until smooth.

Transfer the tomato mixture to a large pot. Bring to a boil and cook, stirring, until the mixture 
has thickened, about 4 minutes. Pour in the broth, return to a boil, lower the heat, and simmer, 
covered, stirring occasionally, for 20 minutes.

Meanwhile, pour the oil for frying into a large heavy-bottomed pot to a depth of 2 inches. Place 
over medium heat and heat to 365°F. Add the tortilla strips and fry until golden brown, about 1 
minute. Using a slotted spoon, transfer the strips to a paper towel-lined plate and sprinkle with 
salt. Repeat with the pasilla strips, frying them for 10 seconds, and transfer to the plate.

When ready to serve the soup, stir in the 2 tsp salt and the lime juice. Divide the tortilla strips 
and cheese among soup bowls and ladle the tomato broth over them. Garnish with the pasilla 
strips, scallion, and cilantro. Serve immediately.


