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Tortilla Soup for the Soul – 2008 version

Cold weather is the perfect time to make tortilla soup. It is a great way to use up leftover turkey. For years, I have been working toward the perfect tortilla soup. This 2008 version only has some small modifications. 
I’ve delayed addition of the tortilla strips until just before serving. The work has been arduous but gratifying. 
I consider this advanced recipe suitable for sharing with close friends and business associates. Those who taste this version rave about its flavor and beg for seconds. A word of warning…this particular soup is very filling, so do not serve it along with a main course. It is the main course! My recipe may not yet be perfection, but I think you will agree that it is getting very close. Feel free to experiment and add your own touches. Most of all—ENJOY!

Señor Morgan’s Tortilla Soup

	· 6 Green Onions, chopped

· 2 medium Onions, chopped

· 2 cans diced Tomatoes

· 5 ribs Celery, chopped

· 1 can of chopped Green Chilies

· 1 Bell Pepper, chopped

· 2 finely grated carrots

· 1 1/2 Tbs. Vegetable Oil

· 4 cans of Chicken Broth

· 2 1/2 cans of Beer (drink remainder)
· 1 lb. Diced Chicken or Turkey (cook separately)

· 2 Bay Leaves

· ½ cup of fresh Cilantro, chopped 
(or ½ tsp. Ground Coriander)

· White or Black Pepper to taste
	· 1 tsp. ground cumin (or to your taste)

· 1/8 tsp. ground cloves

· 12 Corn Tortillas, cut into 1/4 inch wide strips

· 1 ½  cups of Vegetable Oil (if frying tortilla strips) or,

· PAM spray (if baking tortilla strips)

· 12 oz. Mozzarella or Jack Cheese, grated

· 3 Tbs. Masa Harina (corn flour-optional)

Condiments served separately and added to individual bowls of soup by each person include:

· Crisp Bacon, crumbled (I use Turkey Bacon)

· Avocado, diced

· Sour Cream (fat free is okay too)

· Fresh Cilantro, chopped finely

· Tabasco Sauce (careful, the soup is spicy already)

	Sauté onions, tomatoes, celery, green chilies, carrots and bell pepper in 2 Tbs. of vegetable oil until soft. 
Remove sautéed ingredients with slotted spoon and set aside. Discard the remaining oil used to sauté.

Fry tortilla strips in 11/2 cups of vegetable oil until crisp and brown. Drain tortilla strips well on paper towels. Or, to reduce fat content, you can spray tortilla strips with PAM, place on cookie sheets, and bake @ 375 degrees until crisp and golden brown.

Bring chicken broth to a boil and add sautéed vegetables, diced cooked chicken or turkey, bay leaf, cilantro, cloves, cumin, and pepper. In a cup, slowly add water to masa flour and stir to make a medium-thick paste. Add masa paste to soup to ‘tighten’ and add more flavor. Simmer covered for at least 30 minutes.

Place some tortilla strips in individual bowls. Fill each bowl with hot soup and top with grated cheese. Serve with the condiments so everyone can add the items they like to the soup. Now, savor the elixir of tortillas! 

Serves 6 to 8 or more. Can be frozen and reheated.
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