TORTILLA SOUP
FOR THE SOUP:

½ 
cup neutral oil, such as grapeseed or canola, plus more as needed

6 
(5- to 6-inch) corn tortillas, halved and thinly sliced into strips

1 
large yellow or white onion, finely diced (about 1 ¾ cups)

2 
medium poblano peppers, seeded and finely diced (about 1 cup)

3 
cloves garlic, finely grated or minced

2 
tablespoons coarsely chopped fresh cilantro stems (from about 15 sprigs; reserve the 
leaves for serving)

2 
teaspoons ground ancho chili or regular chili powder

1 
teaspoon ground cumin

1 
teaspoon dried oregano, preferably Mexican

1 
teaspoon kosher salt, plus more for sprinkling

1 
(32-ounce) carton low-sodium chicken broth

4 
cups coarsely shredded, cooked chicken (about 1 pound), preferably rotisserie

2 
cups frozen corn kernels (do not thaw)

1 
(15-ounce) can crushed tomatoes, preferably fire-roasted

1 
cup water

2 
tablespoons freshly squeezed lime juice (from 1 medium lime)

TOPPING OPTIONS:


Shredded Colby Jack, Chihuahua, or mild cheddar cheese


Diced avocado


Cilantro leaves, torn or coarsely chopped


Lime wedges

Heat ½ cup neutral oil in a medium Dutch oven or pot over medium heat until shimmering. Line a plate with paper towels. Working in 3 batches, fry 6 thinly sliced corn tortillas, stirring and flipping frequently, until crisp and light golden-brown, 45 to 60 seconds. Using a slotted spatula, transfer the tortilla strips to the plate. Sprinkle lightly with kosher salt. Add more oil as needed if the pot gets too dry.
Discard all but 3 tablespoons of the oil from the pot (don’t worry about straining any broken bits of fried tortilla out). Return to medium-high heat and add 1 diced large yellow onion, 2 finely diced medium poblano peppers, 3 finely grated garlic cloves, and 2 tablespoons coarsely chopped fresh cilantro stems. Cook, stirring occasionally, until the vegetables are softened and browned in spots, about 8 minutes.
Stir in 2 teaspoons ground ancho chili, 1 teaspoon ground cumin, 1 teaspoon dried oregano, and 1 teaspoon kosher salt. Cook, stirring frequently, until fragrant, about 1 minute. Stir in 1 (32-ounce) carton low-sodium chicken broth, 4 cups shredded cooked chicken, 2 cups frozen corn kernels, 1 (15-ounce) can crushed tomatoes, and 1 cup water. Bring to a boil. Reduce the heat to maintain a simmer and cook until the flavors meld, 15 to 20 minutes.

Turn off the heat. Stir in 2 tablespoons lime juice. Taste and season with more kosher salt as needed. Serve with the tortilla strips and desired toppings.
RECIPE NOTES
Make ahead: The soup can be made up to 1 day ahead and refrigerated in an airtight container. Reheat on the stovetop over medium heat. The fried tortilla chips can be made up to 1 day ahead and stored in an airtight container at room temperature.
Storage: Leftover soup can be refrigerated in an airtight container for up to 4 days or frozen for up to 3 months. Leftover fried tortilla strips can be stored at room temperature in an airtight container for up to 4 days.
SERVES: 4 to 6

