
Chicken Tortilla Soup
with black beans and corn

IN YOUR BOX
1 Red Onion
15 ½ oz. Black Beans
4 Cilantro Sprigs
6 Small Corn Tortillas
4 Boneless Skinless Chicken 

Breast
2 Tbsp. Santa Fe Seasoning
14 ½ oz. Diced Tomatoes, 

Canned
6 oz. Frozen Corn Kernels
4 tsp. Chicken Base
1 ½ oz. Shredded Cheddar 

Cheese

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Large Pot
Mixing Bowl
Medium Non-Stick Pan

www.homechef.com/3611

30-40 min. Easy5 days Mild563
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 55g carbohydrates 14g fat 55g protein 1547mg sodium | low-calorie, gluten-free, soy-free, shellfish-free, nut-free



FROM THE CHEF
When cooked chicken is cool 
enough to handle, use two forks 
(or, better yet, your hands) to 
shred.

Did you know... 
This soup is great pureed, too! If 
you have an immersion (stick) 
blender, simply blend soup just 
before adding shredded chicken and 
garnish.

Prepare the Ingredients
Halve and peel onion. Cut halves into ¼” dice. Drain 
and rinse black beans. Stem cilantro and mince 
stems. Halve tortillas and cut into ¼” strips. Rinse 
chicken, pat dry, and season both sides with ¼ tsp. 
salt and a pinch of pepper.

Toast the Tortillas
Heat 1 tsp. olive oil a medium non-stick pan over 
medium heat. Add tortilla strips to hot pan and 
cook, stirring constantly, until golden brown and 
crispy, 5-7 minutes. Set aside ½ cup strips for garnish 
and add remaining strips to soup pot. Allow soup 
to simmer 10 minutes. They will break down and help 
thicken soup. Taste, and season soup with 1 tsp. salt 
and ¼ tsp. pepper if desired.

Sear the Chicken
Heat 1 Tbsp. olive oil in a large pot over medium-high 
heat. Working in batches if needed, add chicken to 
hot pot and cook until browned on both sides and 
chicken reaches a minimum internal temperature of 
165 degrees, 4-5 minutes per side. Transfer chicken to 
a mixing bowl, cover with plastic, and rest 10 mintues. 
Reserve pot.

Finish the Soup
Uncover chicken and shred into bite-sized pieces 
with your hands. Add chicken along with any accu-
mulated juices to soup. Cook until warmed through, 
2-3 minutes.

Start the Soup
Return pot used to sear chicken to medium heat. 
Add 1 tsp. olive oil and onions to hot pot. Cook 
until onions begin to soften, 2-3 minutes. Add black 
beans, cilantro stems, and seasoning blend and 
cook until aromatic, 2-3 minutes. Add tomatoes, 
corn, chicken base, and 5 cups water to pot. Bring to 
a simmer and cook until slightly reduced, 10-12 min-
utes. While waiting for soup to simmer, toast tortillas.

Plate the Dish
Serve soup in bowl and garnish with reserved tortilla 
strips, shredded cheddar, and cilantro leaves. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Whether it’s a baking sheet in 
the oven or a pan on the stove, 
you never want to overcrowd 
your pan. Add a second baking 
sheet or cook in batches 
when necessary for delicious, 
golden-brown results.

• Heads Up! Cilantro is used 
twice. Minced stems are 
cooked in soup and whole 
leaves garnish dish.

• If you can’t stand cilantro, 
you’re not alone. Natural 
chemicals present in cilantro 
can taste “soapy” to some 
eaters. Feel free to omit.

• Heads Up! Tortillas are used 
twice. Most simmer in soup 
to add body and flavor, and ½ 
cup crispy strips garnish dish.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Thoroughly rinse produce and 
pat dry


