Natasha’s Yum Yum Chicken Soup

Ingredients:

1 whole chicken

1 Tbsp Fiesta Brand Fajita Seasoning
2 cans Mixed vegetables (drained)
1 can corn (drained)

2 cans fire roased diced tomatoes
1 Tbsp of Garlic Powder

2 tsp onion powder

2 tsp Cumin

2 tsp Fiesta Brand Steak Seasoning
1 tsp Basil

Salt to taste.

Directions:

Boil the chicken for 1 hour and season with Fiesta Brand Fajita Seasoning.
Remove chicken and let cool for about 45 minutes, then debone the chicken
discarding the bones and skin. Shred the chicken and add back into the broth
mixture.

In the meantime, add the mixed vegetables, corn and roasted diced tomatoes.
Then add about 1 Tbsp more of the Fiesta Brand Fajita Seasoning along with
Garlic Powder, Onion Powder, Cumin, Basil and more Fiesta Brand Steak
Seasoning.

Let soup simmer for 15 minutes and serve.



