VEGETABLE TORTILLA SOUP
FOR THE SOUP

3
tablespoons neutral oil, like grapeseed

1
small purple cabbage, halved, cored and finely shredded


Kosher salt and black pepper

1
large sweet potato, peeled and cut into ½-inch cubes

1
medium yellow onion, finely chopped

6
garlic cloves, finely chopped

½
packed cup tortilla chips, finely ground in a spice grinder or blender

2
cups tomato purée

3
canned chipotles in adobo, finely chopped

1
(15-ounce) can pinto beans, drained

FOR SERVING


Lightly crushed tortilla chips, diced avocado, vegan sour cream or yogurt, chopped 
cilantro and yellow onion, lime wedges

Heat the oil in a large, heavy-bottomed pot over high. Add the cabbage, season with a large pinch of salt and cook, occasionally stirring, until softened, lightly charred in spots and smelling smoky, about 10 minutes. Add the sweet potato, onion, garlic and another pinch of salt and cook, stirring frequently, until the onion and garlic have softened, about 5 minutes.

Stir in the tortilla chips. Add the tomato purée and chipotles and bring to a simmer.

Add 5 cups of water and another large pinch of salt; bring to a boil. Reduce the heat to maintain a simmer and cook, stirring occasionally, until the soup is thickened and the sweet potatoes are cooked through, about 15 minutes.

Stir in the pinto beans; season to taste with salt and pepper.

Divide soup among bowls and serve with desired toppings.
This vegetarian spin on tortilla soup gets its savory flavor from deeply caramelized cabbage, which brings sweetness, bitterness and earthiness. It uses tortillas in two ways: Pulverized tortilla chips add body and a delightful undercurrent of nutty flavor. (Grinding the tortilla finely ensures that it integrates into the soup without needing a final blend.) They are also sprinkled on top, adding a satisfying crunch while echoing the soup’s corn flavor. Treat this recipe as a template, and add whatever other vegetables you may have. As with other tortilla soups, the final garnishes are key to balancing the complex flavors. Don’t skimp on the lime, as its bracing acidity lifts all of the elements. 

SERVES: 4-6








Ham El-Waylly

Christine6 months ago

Very successful with friends and family! I was a little worried after I finished making the soup, but all of the go-withs brought it up to company level. Do not skimp on lime is spot on advice. I put avocado chunks, lime, shredded cheese and additional chips on the table for folks to add as they wished. Chipotle in adobo is pretty powerful, so I found two, not three, plenty spicy.

Is this helpful? 54

Seattle cookery6 months ago

I made as written except I subbed 3 cups of homemade vegetable broth for 3 of the cups of water. I did t have the can of chipotle in Adobe, but I had a dried pepper hiding in my spice drawer that I rehydrated and gingerly added a pinch at a time until I got the desired heat. Very rich and delicious super easy for an early spring Sunday afternoon lunch.

Is this helpful? 26

Michael6 months ago

It's three "canned" peppers, not three cans.

Is this helpful? 25

Stephen in Asbury Park6 months ago

You just need to read the comment carefully - Seattle Cookery says they substituted three OF the cups of water for broth. So to total 5 cups of liquid, they used 3 cups broth and 2 cups water.

Is this helpful? 14

Anne B.6 months ago

This soup with all the add ones at the end was delicious! Before I added the sour cream, avocados, lime, tortilla chips and cilantro I had my doubts but was very pleasantly surprised! I did add a lot more salt. I didn’t feel it needed anything more than the water as some have mentioned using vegetable broth, as there was plenty going on for my taste buds. It felt like a lot of prep and I remember thinking “I won’t make this again” BUT it’s a woman’s prerogative to change her mind!

Is this helpful? 13

Patti E2 months ago

Is anyone else missing the lovely taste of cumin in this soup? I m going to try adding it to my next bowl.

Is this helpful? 7

Sisterhill6 months ago

Excellent. Cook onion after cabbage has cooked 5 mins.

Is this helpful? 3

Jody1 month ago

This was super delicious. I'm looking forward to making it again. I did make a few teeny adjustments: 1) I seeded/de-veined those three chipotle en adobo peppers to reduce the heat (I learned the hard way on other occasions), 2) I added 2 Knorr bouillon cubes (chicken and tomato, you can use vegetable); 3) I added 1 C of defrosted/frozen corn the same time as the beans; and 4) I thought the soup texture was too thick, so I added around 2 more cups of water.

Is this helpful? 3

Linda5 months ago

I cooked my own beans and used that highly flavored broth (bay leaves, a dried guajillo and a kombu sheet) for the soup. I used the food processor to first grind the chips (remove), then dropped in four garlic cloves to mince and on top of that, I sliced the cabbage. This was a real timesaver. Used one ancho because of the guajillo in the broth. I needed extra liquid for my liking. I think 2c of tomato purée is too much. It was good w garnishes. Will also tinker w spices a bit next time.

Is this helpful? 2

Angel2 months ago

Delicious. Rather than add more salt, I added a teaspoon of Better Than Bouillion No Chicken Stock when adding the 5 cups of water. Even my very picky tween thought it was great.

Is this helpful? 2

