Sopa de Lima (Yucatan Lime Soup)

Courtesy of Juan Gomez

· 1 tbs coconut oil

· Sea Salt 

· 1 medium onion, chopped 

· 1 celery rib, thinly sliced 

· 1 carrot, thinly sliced 

· 1 jalapeno or serrano pepper, stemmed, seeded and finely chopped 

· 4 cloves garlic, minced 

· 1 bay leaf 

· 1/4 teaspoon dried Mexican oregano, crumbled 

· 1 large tomato, peeled and chopped 

· 8 cups chicken stock or chicken broth 

· 1 1/2 pounds boneless, skinless organic chicken breasts 

· 2 green onions, finely chopped 

· 3 limes, juiced (about 1/3 cup) 

· 1 large avocado, peeled, pitted and coarsely chopped 

· 2 tablespoons chopped fresh cilantro leaves 

· Tortilla strips (optional)

Directions

Heat coconut oil in a large saucepan and add the chopped onion, celery, carrot, and jalapeno pepper. Cook over medium-high heat, stirring occasionally, until vegetables have softened, about 4 minutes. Add the garlic, bay leaf, and Mexican oregano and cook, stirring, for 1 minute. Add the tomato and season lightly with salt. Cook, stirring, until the tomato is softened and has released its liquid and the mixture is nearly dry, 4 to 5 minutes. Add the chicken stock and chicken breasts and bring to a boil. Reduce heat to a slow simmer and cook until the chicken is just cooked through, 12 to 15 minutes. Remove chicken from the soup and set aside until cool enough to handle. Allow soup to continue simmering. 

When the chicken has cooled a bit, shred into bite size pieces and return to the pot along with the green onions and lime juice. Cook for 5 minutes, or until the chicken is heated through and the soup is piping hot. Season the soup, to taste, with salt and ladle the soup into wide soup bowls, with a handful of tortilla strips added to each bowl. Garnish with the avocado and cilantro and serve immediately. 

Buen provecho!

