





Toggle navigation










Subscribe





[image: Food Fanatic]






	Recipe Index
	

Popular


	Popeye's Chicken
	How To Parboil
	Pioneer Woman Salisbury Steak Recipe
	How Long to Marinate Salmon?
	How to Clean a Coffee Maker with Vinegar
	Semolina Pudding
	This Easy Slow Cooker Recipe Is Our Most Popular Recipe Ever
	Taco Pizza
	Cheesy Hashbrown Potato Casserole Recipe



	About

















[image: Jen Schall]



Slow Cooker Chicken Tortilla Soup Recipe

Jump to Recipe

Jen Schall | My Kitchen Addiction

July 24, 2019



This Chicken Tortilla Soup Recipe is made in a slow cooker, ensuring a hands-off approach and a flavorful meal for all.
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	I've always favored thick, chunky soups, if you can even call them a soup. Chili is one of my favorite winter meals, and I will take a hearty loaded potato soup over chicken noodle any day of the week.


	A few years ago, though, I decided to give the chicken tortilla soup at a local restaurant a try. After all, I am a big fan of Mexican flavors (remember thatÂ Enchilada Sauce recipeÂ I shared with you?), and it was a cold day, so soup just sounded good.


	I didn't know what to expectâ€¦ I knew the soup would be broth-y. But it was love at first bite (or slurp, perhaps). I had a new favorite soup, broth and all.


	Fast forward to the present: Chicken tortilla soup is now a staple at my house, and I have developed a few different recipes for it, always attempting to replicate that first bowl.
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	After my daughter was born, I was craving soup, but I knew I didn't have time to make it on the stove. There are a lot of things you can do in the kitchen while carrying a baby (we are big fans of theÂ Moby wrapÂ my house), but preparing soup on the stove is not one of those things. So, I knew that I had to come up with a hands-off version of my beloved chicken tortilla soup.


	This is where the slow cooker comes in. I have found that my slow cooker is a very valuable tool when it comes to cooking with a little one at home. I can do all of the prep work the night before or during a morning nap (if the little miss decides to actually take a morning nap!), and let dinner simmer away all day long so that it's ready and waiting with little effort on my part later in the day!


	As it turns out, my slow cooker chicken tortilla soup turned out to be the best version I've made to date. The great flavor comes from good quality chicken stock (either homemade or store-bought, just make sure it's good!) and lots of aromatic veggies.


	And, since the recipe uses already cooked chicken (leftovers are great, or pick up a rotisserie chicken at the store), it comes together in no time at all, leaving you with plenty of time to snuggle with a baby who refuses to take an afternoon nap.


	When dinner time rolls around, just throw together a few of your favorite toppings like avocado, cheese, and sour cream. Dinner is served!


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Rate This Recipe
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Rating:
4.0
/ 5.0


(7 Votes)







Ingredients

	1 tablespoon Extra Virgin Olive Oil
	1 rib Celery, diced
	5 medium Carrots, diced
	2 large White Onions, diced
	4 cloves Garlic, diced
	26 ounces Chopped Tomatoes
	1 tablespoon Ground Cumin
	1 teaspoon Chili Powder
	1 teaspoon Kosher Salt
	1/2 teaspoon Black Pepper
	6 cups Chicken Stock
	3 cups Chicken
	3 cups Bell Peppers
	Tortilla Chips








Directions



	
		Heat the olive oil in a large skillet over medium heat. Add the celery, carrots, onions, and garlic, and sauté until tender (about 5 minutes).
	
		Stir in the tomatoes and spices (cumin, ancho chili powder, salt, and pepper), and continue to cook for an additional minute or two.
	
		Pour the vegetable mixture into your slow cooker. Stir in the chicken stock, shredded chicken, and bell peppers.
	
		Cook on low for 8 hours.
	
		When you are ready to serve, simply add tortilla chips and your other favorite toppings.









Pin





Share














Notes


	Want to save the leftovers? This soup freezes well. Just transfer the cooled soup to an airtight container and freeze for up to 6 months. Then, just reheat, and enjoy!
	A carton of chopped tomatoes should be equal to 26 ounces
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Recipe Yields:
12 servings


Prep Time:
15 minutes


Cook Time:
480 minutes


Total Time:
495 minutes







Nutrition Facts


Serving Size
1 serving



Servings Per Recipe
12




Amount Per Serving

Calories from Fat 45

Calories
133




% Daily Value*



9%

Total Fat
6g



7%

  Saturated Fat
1g



27%

Sodium
646mg



2%

Total Carbohydrate
7g



1%

  Dietary Fiber
1g



  Sugars
2g



18%

Protein
9g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Jen

Jen's been blogging for years on My Kitchen Addiction, but it's a whole new experience with the addition of baby Maddie. If you're a New Mom in the Kitchen too, don't miss her fab recipes.
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Peanut Butter Rice Krispie Treat Recipe
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Kale and Sweet Potato Pizza Recipe







[image: No-Knead Pizza Dough Recipe]


No-Knead Pizza Dough Recipe







[image: Dairy Free Mocha Frappe Recipe]


Dairy Free Mocha Frappe Recipe
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