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Shrlmp Tortllla Soup !t s hard tF) believe that you can cre.ate an mcred@y fllll.ng and flavo.rful meal in .
just 20 minutes, but you truly can with our dynamite shrimp and tortilla soup. This
with Corn and Chip0t|e soup is packed with shrimp and sweet corn, and seasoned with a touch of

chipotle in adobo. Quickly toasted corn tortilla strips add a satisfying crunch.
@ ca.20min % 2 Servings Cook, relax, and enjoy!



What we send

+ yellow onion

- fresh cilantro

« (6-inch) corn tortillas
- corn

. garlic

What you need

- coarse koshersalt
- olive oil

Tools
« rimmed baking sheet

Read through the whole recipe
before you start. Rinse and dry all
produce before using. Weights
may vary slightly.

For recipes containing garlic, you'll
find one head of garlic in your box.

We recommend you use coarse
kosher salt stored in a container
that allows you to grab it with
your fingertips, or scoop with
measuring spoon.

Allergens

May contain traces of allergenic
ingredients. Packaged in a facility
that packages gluten containing
products.

Nutrition per serving
Calories 360.0kcal, Fat 13.0g,
Proteins 25.0g, Carbs 39.0g

1. Cut tortillas

Preheat oven to 400°F with a rack in the
center position. Cut tortillas into thin
strips.

4. Build soup

Heat 1 tablespoon oil in a medium pot

over medium. Add corn, onion, and
garlic; season with salt. Cook until
onion softens, about 5 minutes. Add 1
teaspoon of the chipotle (or more
depending on heat preference) and
cook until fragrant, about 30 seconds.
Add broth concentrate and 1 cup
water. Bring to a simmer and cook until
corn is tender, about 3 minutes.

2. Bake tortilla strips

Toss tortilla strips with 1 teaspoon oil,
season with salt, and spread out on a
rimmed baking sheet. Bake until golden
brown and crisp, stirring once or twice,
about 8 minutes.

5. Add shrimp

Add shrimp and cook until opaque
throughout, about 1 minute.

3. Prep ingredients

Halve onion, peel, and finely chop. Peel
and finely chop 2 large garlic cloves.
Finely chop, if necessary, 1 teaspoon
chipotle in adobo.

6. Garnish soup & serve

Pick cilantro leaves from stems. Serve
soup topped with tortilla strips and
cilantro leaves. Enjoy!

Questions about the recipe? Cooking hotline: 866.228.4513 (Mon - Fri 9AM-9P M)
View the recipe online by visiting your account at marleyspoon.com sfy #marthaandmarleyspoon
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