Fiesta Chicken Soup

4 Servings 1 Serving = 1% Cups

INGREDIENTS Nutrition Facts
+  1Tablespoon ground coriander 4 servings per container
+  1Tablespoon and 1 teaspoon ground cumin, divided rving 11/2 cups
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Optional: non-fat, plain Greek yogurt, onions, cabbage slaw, cheese (shredded)

DIRECTIONS
Combine coriander, 1 Tablespoon cumin, turmeric, garlic powder, aregano, and 1 teaspoon black pepper and mix well. Set aside.

In a small bowl, combine coriander, 1 Tablespoon cumin, turmeric, garlic powder, oregano, and black pepper. Mix well and set aside
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3. Heata large stock potto medium heat. Add the oil

4. Inamedium bowl, season the chicken with 1 Tablespoon of the spice blend, rubbing the chicken with your hands.

5. Addthe chickento the pre-heated stock pot. Brown the outside of the chicken

6. Addthe onion, bell pepper, jalaperios, garlc, paprika, remaining cumin, chili powder, and salt.Stir and cook for 1 minute.

7. Add the chicken broth. Cover and simmer the soup until the chicken has cooked through (interal temperature of 165°F).

8. Once cooked through, remove the chicken from the pot, and place on a cutting board or a large plate. Using 2 forks, shred the chicken and add

backinto the soup.
Add the tomatoes and simmer the soup for S minutes.
Right before serving, add the lme juice and cilantro.

Top each bowl of soup with the avocado, yogurt, onions, cabbage slaw, and/or chese.
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