
Chicken Tortilla soup
1 tablespoon of olive oil
1 onion (chopped)
3 large cloves of garlic (minced)
1 Jalapeno (diced & no seeds)
1 teaspoon of ground cumin
1 teaspoon of chili powder
14.5 oz of crushed tomatoes

1 can of diced tomatoes with Chilis
3 cups of chicken broth
14.5 oz of drained black beans
1 cup of corn (drain if in can)
2 boneless skineless chicken breast
1/4 cup of cilantro (chopped)
1 lime (juiced)
1 avocado (optional)

1. Heat olive oil in a large pot over medium heat
2. Add onion, garlic & Japaleno and cook until onion is softened
3. Add remaining ingrediants and simmer for 20 minutes or until chicken is cooked 
through
4. Remove chicken and shred. Add back to the pot and simmer for 3 minutes
5. Tightly roll wrap up; cover entire wrap with seran wrap
6. Spoon soup into bowls 
7. Top with Tortilla chips and sliced avocado

Ingredients

Instructions

Jills favoriteTucker’s tasty treats
1. Classic Cheese Ball
2. Sausage Dip
3. Corn Dip
4. Homemade Queso
5. Parmesan Garlic Potatoes
6. Egg in the Hole

Appetisers, Sides and Snacks
1. Carrot Cake
2. Sopapilla Cheesecake
3. Chocolate No-Bake Cookies
4. Next-Best-Thing-to-Robert-Redford Pie

Dessert

1. Taco Pasta
2. Meatloaf
3. Meatloaf Muffins
4. Easy Ravioli Bake
5. Lasagna
6. Baked Spaghetti
7. Spaghetti Sauce
8. Sausage and Peppers Skillet
9. Cream Cheese Chicken Chili
10. Honey Ham Biscuits
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