Creamy Chicken Tortilla Soup

Cozy enough for a weeknight, good enough for company.

Ingredients:

- 2 tbsp grass-fed butter

- 1 white onion, diced

- 3 cloves garlic, minced

- 1 jalapefo, minced

- 1tsp cumin

- 1 tsp chili powder

- 1 can (15 oz) fire-roasted tomatoes
- 4 cups bone broth

- 2 cups shredded cooked chicken
- 1/2 cup crema or heavy cream

- Juice of 1 lime

- Pinch of Celtic salt

- To top: avocado, crumbled cotija, green onion, radish, cilantro

- 1 bag Hola Mija Tortilla Chips (tallow-fried)

Instructions:

1. Melt the butter in a pot and cook onion, garlic and jalapefio for 5 minutes,

until soft.
. Stir in cumin and chili powder for 30 seconds.

. Add tomatoes and broth and simmer 15 minutes.
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right before eating.

. Blend until smooth, then stir in the chicken and simmer 5 more minutes.
. Off the heat, stir in crema and lime juice. Season with Celtic salt.

. Ladle into bowls, add your toppings and tuck in a handful of Hola Mija chips

Made with Hola Mija Tortilla Chips. Organic corn, fried in grass-fed beef tallow.

holamijachips.com



