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Tortilla Soup - Sopa de tortilla 

Ingredients (for four portions) 
 

6-8 cups   corn tortilla chips  

(bite-size homemade, or store-bought, broken into pieces) 

1    pasilla pepper; wiped clean 

2    tomatoes; washed 

¼    onion; peeled 

1 clove   garlic; peeled 

3 tbsp   tomato paste 

1 tbsp   epazote leaves; washed 

5 cups   water  

2 tbsp   vegetable oil, plus more, as needed 

Salt and pepper, to taste 

Toppings:  

1    avocado; washed, flesh cut into small cubes 

¼ lb (115 g)  fresh cheese, such as panela or light Feta; cut into small cubes 

¼ cup   Mexican cream (or sour cream diluted with a little milk) 

 

Prep the pasilla peppers:  Using kitchen shears, slice the pepper into strips/rings ; remove and 

discard seeds and stem.  Reserve about one tablespoon of the smallest bits.  Fry the strips/rings in a 

couple of tablespoons of oil, or deep fry if oil leftover from preparing tortilla , just for a few seconds, 

until crispy.  Transfer promptly onto a plate lined with paper towels and sprinkle with salt while hot; 

reserve as a topping.  Prepare broth: Slice tomatoes in half, and remove stem spot; cut onion into 

chunks; measure tomato paste; chop epazote; mince garlic; and chop reserved pasilla pepper bits.  In 

a pot, add two tablespoons of oil leftover from frying peppers; warm up over medium heat, then 

add onions and sauté until translucent.   Add pasilla pepper bits  and garlic, and cook for just fifteen 

to twenty seconds, stirring to prevent them from.  Pour in two cups of water, and continue stirring to 

deglaze the bottom of the pot.  Bring to a boil, then place tomato halves on top, cut side facing 

down; after a few minutes, pinch and remove tomato skins with.  Discard skins, and break up peeled 

tomatoes into chunks with the back of a spoon; cover pot and continue cooking at medium heat for 

ten minutes.  Uncover pot, and remove from heat, allowing to cool down for a few minutes.  Pour 

one more cup of water (at room temperature) in a blender jar, add the contents of the pot, including 

liquid, and process until very smooth.  Return pot to medium heat, and pour sauce back in.  Add 

tomato paste, to enhance the flavour and add lots of colour.  Stir to dissolve tomato paste, then add 

two more cups of water.  Bring to a boil, then reduce heat to a rolling simmer, for another ten 

minutes.  Add chopped epazote, and season with salt and pepper, to taste.   This broth may be kept 

simmering, until it is time to serve the soup.   To plate:  Place a generous portion of tortilla chips in 

a bowl, then fill with hot broth; top with avocado and cheese cubes, drizzle some cream, and finish 

with fried pasilla strips/rings. 

 

Optional: Use chicken broth instead of water and add cooked and cubed chicken breast. 


