Easy 7 Can Taco Soup

Ingredients

+ 1 can black beans, drain and rinse
¢ 1 can pinto beans, drain and rinse
* 1 cancorn, drain and rinse

+ 1 candiced tomatoes

« 1 can chicken, drain

+ 1 can enchilada sauce (red or

green)

¢ 1 can chicken broth, low-sodium
« 1 packet taco seasoning (optional)

Toppings:

» avocado slices or guacamole

« shredded cheese

o lime wedges

« tortilla chips

e sour cream or plain Greek yogurt
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Directions

1. Pour all ingredients into a stockpot.
2. Cook for about 20 minutes, or until heated through.

3. Serve with desired toppings

Tips:

« Choose any two cans of beans, black and pinto are suggestions.
« Diced tomatoes can be drained, but the juice adds to the soup if desired.
» Taco seasoning adds more flavor but can be left out. Enchilada sauce also adds

great flavor.

o Use 1/2 tsp garlic powder, 1/4 tsp cayenne, 1/2 tsp onion powder, 1/2 tsp chili
powder, 1/2 tsp cumin, 1/2 tsp cilantro, and 1 tsp coriander in place of taco

seasoning.

This material was funded by USDA's Supplemental Nutrition Assistance Program -- SNAP.
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institution and is committed to a leaming and working environment free from discrimination, including harassment. For
USU'’s non-discrimination notice, see https://www.usu.edu/equity/non-discrimination.
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Ingredients

1 can black beans, drain and rinse
1 can pinto beans, drain and rinse
1 can corn, drain and rinse

1 can diced tomatoes

1 can chicken, drain

1 can enchilada sauce (red or
green)

1 can chicken broth, low-sodium
1 packet taco seasoning (optional)

Toppings:

avocado slices or guacamole
shredded cheese

lime wedges

tortilla chips

sour cream or plain Greek yogurt
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Directions

1. Pour all ingredients into a stockpot.
2. Cook for about 20 minutes, or until heated through.

3. Serve with desired toppings

Tips:

« Choose any two cans of beans, black and pinto are suggestions.
« Diced tomatoes can be drained, but the juice adds to the soup if desired.
« Taco seasoning adds more flavor but can be left out. Enchilada sauce also adds

great flavor.

« Use 1/2 tsp garlic powder, 1/4 tsp cayenne, 1/2 tsp onion powder, 1/2 tsp chili
powder, 1/2 tsp cumin, 1/2 tsp cilantro, and 1 tsp coriander in place of taco

seasoning.

This material was funded by USDA's Supplemental Nutrition Assistance Program -- SNAP.

This institution is an equal opportunity provider. Utah State University is an affirmative action/equal opportunity
institution and is committed to a leaming and working environment free from discrimination, including harassment. For
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