
From Huntington Culinary’s 

Favorite Recipe Collection 

Chicken Tortilla Strip Soup 
INGREDIENTS; AMOUNT: DIRECTIONS for 1 gallon 
Canola Oil 
 
Chicken Thigh Meat, ckd 
 
Onions, diced 
 
Chicken Base 
 
Water 
 
Tomatoes, canned, dcd 
 
Sals, freshly prepared 
 
Cumin, ground 
 
Chili Powder 
 
Pepper, Black, ground 
 
Corn Tortillas, thin strips 
 
Cheddar Cheese, shrded 
 
Cilantro, fresh 

2 Tbsp 
 
2 lbs 
 
1-1/4 cup 
 
4 oz 
 
2 qrts 
 
5 lbs 
 
6 oz 
 
1 tsp 
 
1 tsp 
 
½ tsp 
 
(10) 7” tortillas 
 
¾ cup 
 
3 oz 
 

Cut chicken into strips 
Heat oil and sauté chicken and 
onions for approx. 5 minutes. 
 
 
 
Add water and chicken base. 
 
Stir in tomatoes with juice, salsa, 
and seasonings. 
 
 
Bring to a boil, stirring frequently. 
Reduce heat and simmer until 
chicken is tender; approx. 20 
minutes. 
 
 
Adjust seasonings while stirring, and 
slowly add tortilla strips. 
 
 
Garnish with shredded cheddar 
cheese and cilantro. 
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