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Chicken Tortilla Soup 

adapted from Mexican Everyday by Rick Bayless 

serves 4 

Pasilla chiles are available in the Latino aisle of the supermarket or at Mexican markets.  Ancho 

chiles may be substituted.  Quesadilla is a traditional Mexican melting cheese also found in 

Mexican markets.  Monterey Jack is a good substitute. 

1 large dried pasilla chile, stemmed and seeded 

one 15-ounce can fire-roasted tomatoes 

1 Tablespoon bacon fat or olive oil 

1 medium onion, diced 

3 garlic cloves 

6 cups chicken broth 

salt 

2 cups shredded cooked chicken (if you have raw chicken, dice ½ pound of boneless, 

skinless chicken breast and add 10 minutes after the broth) 

Hold the chile over an open flame (I use my gas stove) for a few moments.  The skin will blister 

slightly and smoke.  Flip the chile and toast the other side.  The goal is to awaken the pepper, but 

not to burn it.  Tear the chile to pieces and toss in your blender.  Add the tomatoes to the blender. 

Heat a medium-sized sauce pan over medium heat.  Add the fat or oil.  Saute the onion and 

garlic, stirring occasionally, for 5- 10 minutes until they begin to brown.  Add the onion and 

garlic mixture to the blender with the chile and tomatoes.  Blend until smooth. 

Return the blended mixture to the pan.  Cook over medium-low heat for 10-20 minutes while 

stirring occasionally until the mixture becomes paste-like. 

Add the chicken broth and stir to combine.  Cook uncovered for 15-20 minutes over medium 

heat to allow flavors to meld.  Season with salt and pepper.  Start with 3/4 teaspoon of salt and 

add more depending on the saltiness of your broth.  Add the chicken and simmer another 10 

minutes until chicken is heated through. (If using raw chicken, test to ensure chicken is cooked 

through). 
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to Garnish 

2 cups tortilla strips (see note) - or crumbled store-bought tortilla chips 

2 cups grated quesadilla or Monterey Jack cheese 

2 limes, cut into wedges 

1/4 cup cilantro, chopped 

to Serve 

Ladle soup into bowls, scatter cheese, tortilla strips, and cilantro over the top.  Give a generous 

squeeze of lime just before eating. 

Tortilla Strips 

4 corn tortillas, cut into 3/8 inch strips 

1/4 cup vegetable oil 

salt 

Heat oil  in pan over medium-high heat.  Add tortilla strips in a single layer.  Fry for 1-2 minutes 

on each side until tortillas begin to brown, but not burn.  Once browned on both sides, remove to 

a rack.  Sprinkle with salt while still hot. 

You may want to make extras of these to snack on! 

 


