Skinny Chicken Fajita Soup

RECIPE MAKES: 12 SERVINGS

INGREDIENTS

1 % Ibs. chicken breast i 1.

6 cups low sodium vegetable

broth 3.

3 tomatoes, diced

1 medium red bell pepper, diced
1 medium onion, diced

15 ounce black beans, boiled and
drained

4 garlic cloves, minced

1 tsp. chili powder

1 tsp. paprika

1 tsp. garlic powder

1 tsp. cumin

% cup scallion, chopped

2 Tbsp. fresh cilantro, chopped

NUTRITION INFO

Nutrition Facts

servings per container
Serving size 1 Cup

Amount per serving

Calories 120

% Daily Value*
" Tetal S 20 :
Includes Og Added Sugars
Protein 14g

Vitamin D Omeg
Calzivm 31mg
Iran 1mg

SEE T

PREPARATION

Add all ingredients into slow cooked on low heat.
Cover and cook for 6-8 hours.

Use tongs to remove the cooked chicken breasts.
Allow the chicken to cool for a few minutes, then
shred with two forks.

Add the shredded chicken back to the 'soup.

Stir and let simmer for an additional 30 minutes.
Garnish with scallions and cilantro.

Enjoy!
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