Salsa Verde Taco Soup

Total Cook Time: 1 hour
Contains raw meat, cook thoroughly
Cook from Frozen
Meals are 3-4 servings
*For 6-8 servings, cook 2 meals in the same pot and use the cooking instructions in the parentheses

Prepare with (aka ingredients needed to prepare meal):

e 21/2 cups (5 cups)* chicken broth
* Optional toppings and garnishes: Crumbled feta cheese, sour cream, diced avocado, lime juice, fresh

cilantro, crushed tortilla chips

Instant Pot Cooking Directions:

1.0pen meal and pop food into the pressure cooker pot. Add 2 1/2 cups (5 cups)* of chicken broth.

2.Secure the lid and turn pressure release knob to a sealed position. Cook at high pressure for 15
minutes.

3.When pressure cooking is complete, use a natural release.

4.With a slotted spoon, scoop chicken onto a cutting board and shred. Return meat to soup.

5.Serve hot with desired toppings.

Slow Cooker Cooking Directions:

1.Thaw meal completely in fridge. Add the said amount of liquid above. Cover and cook on LOW for
4-5 hours or HIGH for 2-3 hours, until the chicken reaches an internal temperature of 165 degrees.
Continue with steps 4-5.

Leftover Suggestions:
* Stuffed Peppers - Drain liquid and combine with rice. Stuff into bell peppers, and bake.
* Nacho Bake - Drain liquid. Scatter over tortilla chips, sprinkle with cheese, and bake until
bubbly.

Notes:
* This soup freezes well after cooking. Portion into individual containers and freeze for an

easy grab-and-go lunch.
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