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FROM EDNA’S KITCHEN 

EDNA’S TORTILLA SOUP  

PUBLISHED JUNE 2012 WHERE WOMEN COOK MAGAZINE  

  

Directions: 
  

1) Put the onion in a pan to cook until translucent, then while the onions are cooking, put the fry ancho and guajillo chiles into 

a small, dry sauté pan set over medium heat. Toast for 2 to 3 minutes, turning often and pressing flat against the pan with 

a wooden spoon. The chiles will soften, puff slightly, and give off a lovely fragrance.  Remove from the heat, cool it briefly, 

remove the stem and seeds, and tear into small pieces. Put the chiles in a mixing bowl and cover with boiling water. Let 

hydrate for 30 minutes, and then drain,** reserve 1 cup of the chile water.  

                             

 

  

 Ingredients 

2 dried ancho chiles, lightly toasted, 

seeded and deveined, soaked in hot water 

until soft 

2 dried guajillo chiles, lightly toasted, 

seeded and deveined, soaked in hot water 

until soft 

¼ cup of corn or canola oil 

4 garlic cloves, peeled and minced or 

pressed 

1 medium white onion, sliced 1/4-inch 

thick 

1 pound approx... - Boneless, skinless 

chicken – I like to use  a roasted chicken 

that I shred and add to the soup 

3 medium Roma tomatoes, roasted and 

peeled or 1- 15-ounce can diced tomatoes 

in juice (preferably fire-roasted) 

6 cups vegetable or chicken stock, plus 

more as needed  

1 tablespoon of cumin 

1 bay leaves or 1 teaspoon of Epazote 

(dried or fresh found in Mexican stores) 

 Salt, freshly ground black pepper 

 Soup Garnish Ingredients 

1 cup corn or canola oil to fry tortilla strips 

10 or more, 6½-inch diameter corn tortillas 

 cut into narrow strips 

1 large ripe avocado, pitted, flesh scooped 

 from the skin and cut into 1/4-inch cubes                              

tossed with fresh lime juice to prevent from             

browning 

 ½ cup white onion sliced thinly  

1 medium tomato, large chopped 

¾ cup fresh cilantro, chopped 

Strips or rings of guajillo chile 

6–8 lime wedges 

1 cup sour cream, whisked to smooth,                     

(optional)                                                                                                           

1 cup grated or crumbled cotija cheese,                   

(optional) 
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2)   Add the toasted, hydrated ancho chiles, cut tortillas, jalapeno chiles, cumin, and bay leaves (or epazote). Heat and stir for 2 

minutes. 

3)  Add chicken stock to pot, reserved 1 cup ancho chile water, and tomatoes. Stir, cover partially, and simmer slowly for 30 

minutes. Take the bay leaves from the soup.  Then, either OPTION 1) leave as is for a more broth like soup, or OPTION 2) for 

a super silky texture puree in batches in a blender until creamy and smooth. Adjust the consistency of the soup by adding 

additional stock if necessary. Season the soup to taste with salt and pepper. ** If you have time, cool and refrigerate the soup 

overnight to develop the flavor more fully. (Highly recommend as it makes a big difference.) 

4)  Before serving, heat the oil in a (4-quart) sauté pan until a drop of water sizzles when flicked on the surface. Fry the tortilla 

strips, turning with tongs, until crisp. Remove to paper towels to drain. Sprinkle the chips with salt. Prepare the other 

garnish as indicated above. 

 

                                                

 

5)  When ready to serve, reheat the soup if necessary and adjust seasoning if necessary. Ladle soup into individual, wide rimmed 

soup bowls, and top each serving with cooked chicken and fried tortillas. Add some or all of the embellishments. Serve with 

lime wedges.     

Serves 6-8 

 

 
 

 

 This is a very simple base soup— a complete nutritious meal-in-a-bowl. The roasted chiles give this soup a unique smoky 

flavor. Some tortilla soups in Mexico are silky purees, while others are rustic chowders. Some are thick stews, while others 

are watery broths.  A note about pasilla (sometimes called negro) chile:  gives its unique flavor tortilla soup in central 

Mexico. In Michoacan, they use ancho chile. In your kitchen, it might turn out to be another chile, like New Mexico or even a 

little smoky chipotle (be forewarned that chipotle will make the broth quite spicy).  In this recipe I am using chile ancho and 

guajillo   Chiles can be found fresh or dried at Mexican stores throughout the US 

 

  

http://thelunacafe.com/mexican-tortilla-soup-with-frizzled-tortillas/softening-ancho-chlies/
http://thelunacafe.com/mexican-tortilla-soup-with-frizzled-tortillas/7-frying-tortilla-strips/
http://thelunacafe.com/mexican-tortilla-soup-with-frizzled-tortillas/frizzled-tortillas/

