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Chicken Tortilla Soup
Ingredients
· 1 cup "On the Border" salsa (or your favorite salsa)
· 2 (48 oz.) cans College Inn chicken broth

· 3 cups water

· 1 cup chopped onion
· 1/2 to 1 whole rotisserie chicken, deboned – quantity depends on how meaty you prefer your soup, estimate 1 to 1 1/2 lbs. of chicken
· 3/4 cup uncooked rice
· 1/2 to 1 cup finely chopped cilantro
Accompaniments
Avocado, cubed
Shredded Mexican cheese blend of your choice
Tortilla chips (I like the tri-colored tortilla strips)

Directions
Bring chicken broth, onion, 3 cups water, and salsa to a boil in an 8-qt. saucepan.  Lower heat and simmer for 5 or 10 minutes before adding rice to broth.  Cook about 15 minutes, or until the rice is tender.  Add chopped chicken and cilantro.
Serve topped with cubed avocado with cheese and tortilla chips as accompaniments.

Fran’s Note:  This recipe is easily halved.  I doubled the original recipe because it doesn’t last long in my family!  
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