Uploaded to the VFC Website
»» June 2015 44 «

This Document has been provided to you courtesy of Veterans-For-Change!
Feel free to pass to any veteran who might be able to use this information!

For thousands more files like this and hundreds of links to useful information, and hundreds of
“Frequently Asked Questions, please go to:

Veterans-For-Change

Note: VFC is not liable for source information in this document, it is merely
provided as a courtesy to our members & subscribers.

Riverside County, California


http://www.veterans-for-change.org/

Small onion, chopped

Fresh green chiles, roasted, peeled, deveined & chopped
Cloves garlic, crushed

Tbsp vegetable or olive oil

Cup fresh tomatoes, peeled & chopped
10 1/2 ounce can fat free beef broth

10 1/2 ounce can fat free chicken broth
Cups water

Cups tomato juice

Tsp ground cumin

Tsp chile powder

Tsp salt

Tsp pepper

Tsp Worcestershire sauce

Tbsp bottled steak sauce

Corn tortillas, cut into 1/2 inch strips
Cup Cheddar cheese, shredded
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Sauté onion, chiles and garlic in oil until soft.

Add tomatoes, broth, water, tomato juice, cumin, chile powder, salt, pepper, Worcestershire and
steak sauces.

Bring soup to a boil; lower heat and simmer covered one hour.

Add tortillas and cheese and simmer 10 minutes longer.

Makes 6 Servings
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