dalts resturant chicken tortilla soup recipe

Dalts Restaurant Chicken Tortilla Soup Recipe is a beloved dish that combines the warm, comforting
flavors of a classic Mexican soup with the heartiness of chicken and the crunch of tortilla strips. This
article will guide you through the steps to create this delicious recipe at home, along with tips and

variations to make it your own.

The Origins of Tortilla Soup

Tortilla soup, or "sopa de tortilla," is a traditional Mexican dish that has its roots in pre-Hispanic
cuisine. Originally, it was made with simple ingredients like tomatoes, chilies, and corn tortillas. Over
time, the recipe evolved, incorporating various elements such as chicken, cheese, and avocado. The
dish is often served as an appetizer or main course, and it varies from region to region in terms of
ingredients and preparation methods.

Why Choose Dalts Restaurant Chicken Tortilla Soup?

Dalts Restaurant has garnered a reputation for its flavorful and satisfying chicken tortilla soup. What
sets it apart is the balance of spices, the freshness of its ingredients, and the addition of crispy tortilla
strips that provide a delightful texture contrast. Whether you are looking for a comforting bowl! of soup
on a chilly evening or a crowd-pleasing dish for a gathering, Dalts Restaurant's chicken tortilla soup is
a fantastic choice.

Ingredients You Will Need

To make Dalts Restaurant chicken tortilla soup, you will need the following ingredients:

For the Soup Base:

- 2 tablespoons olive oil



- 1 medium onion, chopped

- 2 cloves garlic, minced

- 1 red bell pepper, chopped

- 1 green bell pepper, chopped

- 2 medium tomatoes, diced

- 4 cups chicken broth

- 2 cups cooked chicken, shredded (preferably rotisserie chicken)
- 1 can (15 oz) black beans, drained and rinsed
- 1 can (15 oz) corn, drained

- 1 teaspoon ground cumin

- 1 teaspoon chili powder

- Salt and pepper to taste

- Juice of 1 lime

- Fresh cilantro, chopped (for garnish)

For the Tortilla Strips:

- 4 small corn tortillas

- Qil for frying (or you can bake them for a healthier option)

Step-by-Step Recipe

Step 1: Prepare the Tortilla Strips

1. Fry the Tortillas:

- Heat oil in a skillet over medium heat.

- Cut the corn tortillas into strips (about 1/2 inch wide).

- Fry the strips in hot oil until golden brown and crispy, about 2-3 minutes.

- Remove and drain on paper towels. Alternatively, you can bake them by brushing with a little oil and

baking at 400°F (200°C) for 10-15 minutes until crispy.



Step 2: Make the Soup Base

1. Sauté the Vegetables:

- In a large pot, heat the olive oil over medium heat.

- Add the chopped onion and sauté until translucent, about 5 minutes.

- Stir in the minced garlic, red and green bell peppers, and cook for another 3-4 minutes until the

vegetables are softened.

2. Add the Tomatoes:
- Stir in the diced tomatoes and cook for an additional 5 minutes until they break down and release

their juices.

3. Combine the Broth and Spices:

- Pour in the chicken broth and bring the mixture to a boil.

- Add the shredded chicken, black beans, corn, cumin, chili powder, salt, and pepper.

- Reduce heat and let the soup simmer for about 15-20 minutes to allow the flavors to meld together.

Step 3: Final Touches

1. Add Lime Juice:

- Just before serving, stir in the fresh lime juice to brighten the flavors of the soup.

2. Garnish:

- Serve the soup hot, garnished with crispy tortilla strips and chopped cilantro.

Serving Suggestions

Dalts Restaurant chicken tortilla soup is best served hot. Here are some ideas to enhance your soup

experience:

- Additions: Top with diced avocado, shredded cheese, or a dollop of sour cream for extra creaminess.



- Sides: Serve with warm, crusty bread or a side salad for a complete meal.

- Beverages: Pair with a refreshing drink like agua fresca or a light beer.

Variations on the Classic Recipe

While the original recipe is delicious on its own, you can customize it based on your preferences or

dietary restrictions. Here are some variations to consider:

Vegetarian Tortilla Soup

- Substitute chicken with tofu or additional beans (like pinto beans or chickpeas) for a plant-based

version.

- Use vegetable broth instead of chicken broth.

Spicy Version

- Add diced jalapefos or a splash of hot sauce to the soup for an extra kick.

- Use spicy chili powder or chipotle powder in place of regular chili powder.

Creamy Tortilla Soup

- Stir in a cup of heavy cream or coconut milk at the end of cooking for a rich, creamy texture.

- Top with crumbled queso fresco or feta cheese for added flavor.

Tips for the Perfect Chicken Tortilla Soup

- Use Quality Ingredients: Fresh vegetables and high-quality chicken broth will significantly enhance
the flavor of your soup.

- Adjust Seasoning: Taste your soup before serving, and adjust the seasoning as needed. Everyone's
palette is different, so feel free to add more spices or salt to suit your taste.

- Make Ahead: This soup can be made in advance and stored in the refrigerator for up to three days.



The flavors will continue to develop, making it even tastier.
Conclusion

Dalts Restaurant chicken tortilla soup is a delightful dish that brings together the warmth of homemade
soup with the vibrant flavors of Mexican cuisine. By following this recipe, you can enjoy a bowl of this
comforting soup in the comfort of your home. Whether you are serving it to family, friends, or simply
treating yourself, this recipe is sure to impress and satisfy. So gather your ingredients, roll up your

sleeves, and get ready to indulge in a delicious culinary experience!

Frequently Asked Questions

What are the key ingredients in Dalts Restaurant's chicken tortilla
soup?

The key ingredients typically include shredded chicken, chicken broth, tomatoes, corn, black beans,

onion, garlic, and tortilla strips, along with spices like cumin and chili powder.

How long does it take to prepare Dalts Restaurant's chicken tortilla
soup?

Preparation and cooking usually take about 30 to 40 minutes, making it a quick and delicious meal
option.

Can | make Dalts Restaurant's chicken tortilla soup spicy?

Yes, you can add jalapefios or crushed red pepper to the recipe to increase the heat level according

to your taste.



Is Dalts Restaurant's chicken tortilla soup gluten-free?

To make it gluten-free, ensure that the chicken broth and tortilla strips used are certified gluten-free, as
traditional tortilla strips may contain gluten.

What toppings can | add to Dalts Restaurant's chicken tortilla soup?
Common toppings include avocado slices, shredded cheese, sour cream, cilantro, and extra tortilla

strips for added texture.

Can | use leftover chicken to make Dalts Restaurant's chicken tortilla
soup?

Absolutely! Using leftover rotisserie chicken or any cooked chicken is a great way to save time and
add flavor to the soup.

How can | store leftover Dalts Restaurant's chicken tortilla soup?

Store leftovers in an airtight container in the refrigerator for up to 3-4 days, or freeze for longer

storage, ideally in individual portions.
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