CHICKEN TORTILLA SOUP
1 T. olive oil
1 can black beans, rinsed & drained
1 onion, diced
1 can corn
1 red pepper, diced
1 4-ounce can green chili peppers
1 green pepper, diced
2 chicken breasts, boneless, skinless
2 cloves garlic, minced
1 t. chili powder
1 med. jalapeno, finely diced
½ t. cumin
4 cups chicken broth
½ t. oregano
1 can fire roasted tomatoes
½ t. salt 
1 can regular tomatoes
¼ t. pepper

2 limes, juiced

Sliced avocado, shredded Monterey Jack cheese, chopped green onions

Tortilla chips or grilled flour tortillas cut into thin strips

Cook chicken in broth about 15 minutes until done. Sauté onion, green and red peppers in olive oil five minutes.  Add garlic and jalapeno and cook 2 minutes. When chicken is done,  cut into large chunks and add both cans of tomatoes, black beans, corn and chili peppers.  Add chili powder, cumin, oregano, salt and pepper. Cook 20 minutes.  Remove chicken and shred.  Add lime juice.
Top each bowl of soup with sliced avocado, shredded Monterey Jack cheese, and chopped green onion. Serve with tortilla chips or grilled flour tortillas cut into thin strips.

TORTILLA STRIPS

Cut corn tortilla into 2-inch long strips.  Deep fry in vegetable oil at 375° about one minute. Transfer to paper towel to drain.

