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Southwest Chicken Soup Recipe
Delight

Introduction

Southwest Chicken Soup

This hearty and flavorful soup brings the essence of the Southwest to
your table, combining tender chicken, bold spices, and wholesome
ingredients for a comforting and delicious meal.

Detailed Ingredients with measures

Soup Base:

- 2 tablespoons olive oil - 1 medium onion, diced - 3 garlic cloves,
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minced - 1 bell pepper (red or green), diced - 1 jalapeno, seeded and
minced (optional for extra heat)

Protein and Broth:

- 2 cups cooked chicken, shredded or diced (rotisserie chicken works
great!) - 6 cups chicken broth

Vegetables and Legumes:

- 1 can (14 oz) diced tomatoes (fire-roasted for extra flavor) - 1 can (14
0z) black beans, drained and rinsed - 1 cup frozen corn

Spices:

- 1 teaspoon chili powder - 1 teaspoon ground cumin - 1/2 teaspoon
smoked paprika - Salt and pepper, to taste

Optional Garnishes:

- Shredded cheese (cheddar or Monterey Jack) - Sour cream - Fresh
cilantro, chopped - Diced avocado - Tortilla strips or crushed tortilla
chips

Prep Time

15 minutes

Cook Time

25 minutes
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Total Time

40 minutes

Yield

Serves 4-6

Detailed Directions and Instructions

Sauté Aromatics:

Heat olive oil in a large pot over medium heat. Add the diced onion,
garlic, bell pepper, and jalapefio. Sauté until the vegetables are
softened and aromatic, about 5 minutes.

Build the Base:

Stir in the chili powder, cumin, smoked paprika, salt, and pepper. Cook
for another minute to release the spices’ flavors.

Add the Liquids and Chicken:

Pour in the chicken broth and diced tomatoes. Bring the mixture to a
simmer.

Incorporate Protein and Veggies:

Add the shredded chicken, black beans, and corn. Stir well and let the
soup simmer for 15-20 minutes, allowing the flavors to meld together.
See also Pumpkin Tart
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Adjust and Serve:

Taste and adjust seasoning as needed. Serve the soup hot with your
favorite garnishes.

Notes

Cooking Tips:

Using rotisserie chicken can save time and add extra flavor.
Spice Level:

Adjust the amount of jalapefio or omit it entirely if you prefer a milder
soup.

Storage:

Store leftovers in an airtight container in the refrigerator for up to 3
days.

Freezing:

The soup can be frozen for up to 3 months; just cool completely before
transferring to a freezer-safe container.

Garnishing Suggestions:

Explore various garnishes like crushed tortilla chips for crunch or
avocado for creaminess.
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Cook techniques

Sautéing Aromatics

Sautéing involves cooking ingredients in a small amount of oil over
medium heat. This technique helps to release the flavors of onions,
garlic, and peppers, creating a fragrant base for your soup.

Building the Flavor Base

Building the flavor base requires adding spices to the sautéed
vegetables. This step helps to toast the spices, enhancing their flavors
and infusing the soup with essential seasoning.

Simmering

Simmering is cooking at a gentle heat where small bubbles form on the
surface but do not aggressively boil. This allows the flavors from the
chicken, vegetables, and spices to meld together, resulting in a rich and
hearty soup.

Adjusting Seasoning

Adjusting seasoning involves tasting the soup and adding salt, pepper,
or spices as needed. This ensures that the final dish has a balanced
flavor that suits your taste preferences.

Serving with Garnishes

Serving with garnishes adds visual appeal and enhances the flavor
profile of the soup. Common garnishes like cheese, sour cream, cilantro,
and avocado create a delightful contrast and additional richness.

See also Easy Summer Desserts You'll Love
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FAQ

Can | use canned chicken instead of cooked chicken?

Yes, canned chicken can be used as a convenient substitute, though
fresh or rotisserie chicken typically offers better flavor and texture.

How can | make this soup vegetarian?

To make this soup vegetarian, substitute the chicken with additional
beans or lentils and use vegetable broth instead of chicken broth.

Can | make this soup in advance?

Absolutely! This soup stores well in the refrigerator for a few days and
can also be frozen for later enjoyment.

What can | add for more heat?

For more heat, consider adding more jalapefos, using a spicier variety
of chili powder, or incorporating hot sauce to taste.

What sides pair well with Southwest Chicken Soup?

Sides like cornbread, tortilla chips, or a simple green salad complement
the flavors of the soup nicely.

Conclusion

This Southwest Chicken Soup is the perfect cozy meal, combining a
variety of flavors and textures that celebrate the richness of
southwestern cuisine. The blend of spices, fresh vegetables, and tender
chicken creates a comforting dish that’s ideal for any occasion. Easy to
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prepare and customizable with your favorite garnishes, this soup is sure
to become a family favorite.

Spicy Black Bean Soup

A hearty black bean soup enriched with spices and topped with diced
avocado and tortilla strips for a satisfying meal.

Chicken Tortilla Soup

A zesty chicken tortilla soup featuring crispy tortilla strips, fresh
cilantro, and a squeeze of lime for a refreshing twist.

Vegetable Chili

A robust vegetable chili packed with beans, bell peppers, and spices,
making it a perfect option for a meatless meal.

Creamy Tomato Basil Soup

This smooth and creamy tomato basil soup pairs wonderfully with
grilled cheese sandwiches, offering a classic comfort food experience.
See also Air Fried Donuts

Mexican Quinoa Salad

A vibrant salad filled with quinoa, black beans, corn, bell peppers, and a
zesty lime dressing, perfect as a side dish or light main course.

Beef and Bean Chili

A hearty beef chili loaded with kidney beans, tomatoes, and a medley of
spices, bringing warmth and flair to your dinner table.
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Chicken Fajita Soup

This soup combines all the flavors of chicken fajitas with bell peppers
and onions, creating a deliciously unique take on your favorite dish.

Pin it
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Southwest Chicken

Soup Recipe Delight
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