
Wa p 
It e sy, Ii t 

(a sty.) 
-I r 

Special enoug o ompany, 
simpl enoug for awee night. 

I s HIE 1'.\ ST when 
I've nee ded a quiek 
:-' up. I've 0 ten 
turn d to rarne i 
noodle bbinz 
(. ick n r( 1 for 

th ' fluvorin r fl l cket 
and W3 er . I I II 'e , 

new favor ite now, and j 's jus t 
about as simple. Tor ilia soup 
make a fun and healthy (if you 
don't verda the topp in ) one
dish weeknigh t supper. I'v e mnrle 
a large pot for g nd r ason: T O~ , 

J ft vers rnnk n W Jl lerful lns ta n 
lunch t e nex lav, 

Top ::0 ip '\i h an . all r t e 
foilnwing: gr at d P pper iack 
ch sese, diced vocados, Jig t :iOU, 

cream, chopped fr sh cilantro, hot 
re d pepper sauc '. 

1 p o u nd (2 I rgel bo ne le ss chicke n 
breasts , ha lve d crossw ise to 
fo rm two th in cutlets 

'1/2 Tbs. o live o il, se pa ra t e d 

Vl tsp, sa lt 

, Tb. chili powder 
, large o n ion, cut into medium 

d ice 

41 rg e garlic cloves, crushed 

2 Tbs, can ned chipo tle peppers in 
adob sa u ce , mi nced 

2 quarts lo w-so d iu m chicken 
bro t h 

1 14.5 -ou n ce d iced tom atoes 
(fi re -ro a s ted , if yo u an fin d ) 

2 can s b la ck b e a ns (15 o r 16 
ounces), n o t dra n 

6 oun ce s t o rt illa s t rips 

, lime , cut Int o 8ths 

Heat a Dutch ove n o r soup ke ttle 
OVI~ r med ium-h igh hea t. Toss 
ch c en w h sa lt, c iii po'....der and 

teaspo so t o il to co a t. 
Add chicke n to hot po • COOK. 

t u rning o nly once, untl l 
impr ss ive ly br w n o n b o th sides, 
5 to 6 m inutes. Tra nsfe r 0 a pla te 
a nd cut ( r sh red w h n c 1 
eno h into bite-size ieces, 

Hea remaininc tab spoon of l)j l 
in t!1 ho t e mpty pot; add on ions 
and saute unt il sotte e , 4 to 5 

inures. Add g a rlic and peppe s: 
ntlr u to saute unti l fragr an t, 

bo t J m in ute lon g er. Add 
chicke n broth, to rna e nd b lac k 
beans. Bring to a bo il, red uce hea t 
to medium iow. Simmer pa rtia lly 
cov er ed and kim foam a s it 
su rface s, to ble d flavo rs, abo ut 

Watch id 0 of 
Pam makin this 
delido s s a 
usa eekend.c 

5 minutes. St ir l!1 r nk ke n anti 
t\J!T1 off heat. 

PtClCf.' c 




