
Bountiful Backpack
Mexican Chicken Soup

Serves: 8
Serving Size: 1 cup

Ingredients:
•	 2 cans (15 ounces) diced tomatoes (Mexican-style)
•	 1 can (15 ounces) black beans, drained and rinsed
•	 2 cups frozen corn or 1 can (15 ounces) corn, drained and rinsed
•	 1 can (14.5 ounces) sodium-reduced chicken broth or 2 cups 

homemade broth
•	 2 cloves garlic, minced or ½ teaspoon garlic powder
•	 1 teaspoon chili powder
•	 ¼ teaspoon black pepper
•	 16 ounces canned chicken or turkey
•	 baked tortilla chips (optional)

Directions:
1.	 Wash hands.
2.	 Add chicken, tomatoes, beans, corn, broth, garlic, chili powder, and 

black pepper in large saucepan.
3.	 Heat to boiling, reduce heat and simmer, covered, for 20 minutes.
4.	 Serve with choice of garnishes, such as baked tortilla chips.
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