
Healthy Chicken Taco Soup

Ingredients:

 ½ Tbsp avocado or coconut oil
 1 small yellow onion, diced
 1 small red bell pepper, diced
 1 small green bell pepper, diced
 5 cloves garlic, minced
 1 lb boneless, skinless chicken breast
 1 1/2 tsp salt (plus more to taste)
 1 tsp dried oregano
 1 tsp chipotle powder
 1 tsp paprika
 2 tsp cumin
 ¼ tsp black pepper
 1 – 15 oz can fire roasted diced tomatoes
 2 – 4.5 oz cans green chilies
 ¼ c. fresh lime juice
 32 oz chicken broth



 Cilantro, for serving
 Diced red onion, for serving
 Lime wedges, for serving

Directions:

1. Heat a large pot over medium-high heat. Once hot, add in the
avocado or coconut oil. Next, add the peppers, onion, and 
garlic to the pot. Saute for 3-4 minutes until the onions start to
become translucent.

2. Add the chicken breast, canned tomatoes, canned green 
chilies, spices, lime juice, and chicken broth to the pot. Stir 
until well combined. Bring the soup to a rolling boil and then 
reduce the heat to a simmer. Allow the soup to simmer for 30 
minutes or until the chicken is tender and easy to shred.

3. Transfer the chicken breast from the soup to a small bowl. 
Use two forks to shred the meat. Add the chicken back to the 
soup and stir until well combined. Serve the soup with fresh 
cilantro, diced red onion, and fresh lime wedges. Enjoy!

Per serving: 258 calories, 6.1 g fat (1 g sat), 30 g protein, 22.7 g carb, 
1960.9 mg sodium, 10.1 g sugars, 5.1 g fiber

Recipe courtesy of All The Healthy Things.
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