Chiclken Enchilada Soup

2 Boneless Chicken Breast
2 cups water

1 Chiclken Boulllon Cube
144 cup Red Enchilada Sauce

1 14 0z con Black Beans

1 14 oz can Dleed Tomatoes
2 CUps Corn

1 4 0z can Greew Chilles; diced
2 Garlic Cloves; minced

1 Owtow; diced

1tsp cCumin

1tsp salt

Add all ingredients to Lavge slow cooker. Stirto combine. Cook on high for -4 hours or on Low for &-
g. Cook until chicken is cooked and easily) shredoed.

=ed Enchilada Sauce

2 thsp oLl

2 tbsp Flour

4 thsp Chill Powder; not ca yenne
/= tsp Gavlic Powder

/5 ’CS'P Salt

/4 tsp Cumin

/4 tSp Oregano

2 cups water

1 Chicleen BouLllon

Heat oil tn small saucepan over medivum high heat. Add flour and whisk together
for 1 minute. Stir in remaining spices. Gradually add water, whisking constantly
to remove Llumps. Crumble in Chicken Boulllon and stiv until dissolved. Reduce
heat and simmer gently for 10-15 minutes until slightly thickened.

Use timmediately or vefrigerate for 3 days.



