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Green Chile Chicken Soup 

Ingredients
1 tbl. olive oil

4 to 6 cups cooked chicken, cut into bite-sized pieces (amount depends on how meaty you like your soup)
1 large onion, diced

4 to 6 cloves garlic, minced

3 cans cannellini

1 3.5-oz can green chilies

3/4 tsp. cumin

3/4 tsp. dried oregano leaves
3/4 tsp. coriander

1/2 tsp. salt, optional

Freshly ground pepper to taste

1 to 2 tbl. of freshly squeezed lime juice (I prefer just 1 tbl.—taste first, then add more if desired)
1/2 to 1 cup chopped cilantro

64 oz. chicken broth
Accompaniments

Sour cream

Pepperjack or Jack cheese, shredded

Avocado

Tortilla strips

Directions
In a large pot, heat olive oil.  Add chopped onion and cook for about 2 minutes—just until it starts to become translucent.  While onions are cooking, drain beans and rinse with cold water and set aside.

Then add green chilies along with all of the juices in the can.  Add beans, cumin, oregano, coriander, salt, and a few turns of fresh cracked pepper.  Stir to combine and then add chicken broth.

Bring to a boil and reduce heat to a simmer.  Simmer uncovered for 10-15 minutes.  Remove 4 cups of the bean/vegetable mixture and purée in a food blender, being careful to vent so that the lid doesn't blow off and spray you with hot liquid.  Return purée to pan.  Add the cooked, chopped chicken along with the lime juice.  Add the chopped cilantro.  Add salt and pepper to taste.
Ladle into bowls and serve with traditional Mexican accompaniments of your choice.
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