SLOW-COOKER TORILLA SOUP
3 
chicken breasts

2 
tsp. chili powder

1 
tsp. cumin


Salt and pepper, to taste

1
medium onion, chopped

1 
red bell pepper, seeded and chopped

1 
yellow bell pepper, seeded and chopped

1 
(28-oz.) can whole or diced tomatoes, with juice

1 
(10-oz.) can diced tomatoes and green chilies, such as Rotel

3 
cups low sodium chicken broth (more if you like the soup more liquidy)

4 
oz. tomato paste

1 
whole chipotle pepper in adobo (may add 2 to 3 if you'd like)

1 
(15-oz.) can black beans, drained and rinsed

1 
lime, juiced


Fixins: sour cream, avocado, cilantro leaves, crushed tortilla chips, grated cheese

Place the chicken in the slow cooker. Sprinkle on the chili powder, cumin, and salt and pepper. Add the onion, bell peppers, tomatoes, tomatoes and green chilies, chicken broth, tomato paste, chipotle pepper, and black beans. Stir, place the lid on the slow cooker, and cook on high for 5 hours (or 8 hours on low). Stir in the lime juice.

Using 2 forks, break up the chicken into chunks (or you may shred it more fine if you like). Taste and add more salt if the soup needs it.

Serve it piping hot in a bowl with sour cream, avocado, cilantro leaves, crushed tortilla chips, and grated cheese on top!
Way too much chicken and not enough beans or vegetables. Was it good to eat, sure, I guess. Will I make this again? No. I think there’s better tasting tortilla soups out there. I ended up having to add a big can of corn and another can of beans.
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tgood

29 August, 2024

My husband and I loved this recipe. I did make a few changes based on what I had. I used leftover store bought roasted chicken, added a can of drained corn and cooked on the stove. I, too, thought there might be too much tomato, but I was wrong. It was wonderful and it will go in the rotation.
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moranm9751393

13 February, 2025

Still cooking. Half way through 5 hours. Smells delicious! That hot pepper, had to omit as they didn't sell any at the grocery store I shop.

Added thought: halfway through, I used a wooden fork and " cut" through the chicken in the crockpot. It worked like a charm! Why wait? Plus, the smaller pieces...

See more
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dme4714

25 August, 2023

Tweaked the recipe just a little. Added frozen corn to desired amount, also about 1 tsp of oregano, ½ tsp of garlic powder, and it's not tortilla soup without toasted strips of tortilla - so I toasted and added those when serving.
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lynchdeb544624

2 days ago

It was amazing loved it. Mine came out very thick and flavored perfectly with enough chicken. It was even better next day and leftovers. The flavors and seasonings had more time to marry. I used micro safe bowl heated it up then sprinkled Mexican blend shredded cheeses with sour cream and cilantro ...
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jak8820

22 January, 2024

This recipe practically makes tomato soup. I had to cut it down substantially with vegetable broth to pair down the overwhelming acidity. This was after I finished the cook. I would NOT recommend diced tomatoes (28oz) + rotel (10oz) and then tomato paste (4oz) this is more than the amount of broth ...
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Valentina8

11 January, 2026

I get paid over $220 per hour working from home with 2 kids at home. i never thought i'd be able to do it but my best friend earns over 15k a month doing this and she convinced me to try. the potential with this is endless...,

This is what I do.......????????.??????????????????????????.??????
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ladytiger7647

21 August, 2024

Defiantly a soup I will revisit! I added corn because it screamed for it and used a smaller can fire roasted diced tomatoes for added depth. The chipotle in adobo sauce added so much flavor to this dish. It's on the threshold of my spice spectrum but you're rewarded with so much flavor.

I saved some...

See more
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OrangeFries

10 December, 2020

Just a question. What size can is the tomatoes. I always make it with a 14 oz diced tomatoes but now I look closely at the recipe and it says a "big can" of tomatoes. Just looking for clarification. I have been making this for years and Love it!

Reply

Share

1 reply

paintnmynails3

9 December, 2024

I’m sorry but I would not make this soup again, Too much chicken compared to the amount of broth. Lacking depth of flavor. Maybe needs roasted poblanos or something. Super acidic. Adding corn or zucchini might be a nice addition. Not a bad soup but nothing I was excited about eating g. 

