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Chicken Tortilla Soup 
 

Ingredients 
- 1-2 Tbsp olive oil 
- 1 onion, diced 
- 5 garlic cloves, rough chopped 
- 1-2 cups carrots, diced 
- 1 cup celery, diced 
- 1 can diced tomatoes (14.5 oz) undrained 
- 1 small can mild green chilies (4 oz) 
- 2 lbs boneless, skinless chicken thighs 

(fresh or frozen) left whole 

 
- 1-2 cans black beans (drained) 
- 2-3 cups sweet corn (frozen) 
- 4 cups chicken stock or broth 
- 2 cups water 
- 2 tsp salt 
- 2 tsp cumin 
- 2 tsp chili powder 
- 1 tsp dried oregano 
- Juice from 1-2 fresh limes 

 

Directions 
• Sauté onions in the olive oil for 3-4 minutes.  
• Add the chopped garlic, and diced carrots and celery. Sauté another 3-4 

minutes. 
• Add the diced tomatoes, green chilies, whole chicken thighs (fresh or frozen), 

black beans, corn, chicken stock, water, and all the spices. Stir to mix 
thoroughly. 

o In a pressure cooker: pressure cook on high 14-15 minutes 
o In a crock pot: cook on low for 6-8 hours, or on high for 3-4 hours 
o On stove-top: simmer in large, covered pot or Dutch oven about 40 

minutes, or until chicken thighs are cooked through and easy to shred 
• Shred chicken thighs with two forks (either in the pot or on a cutting board). 
• The soup will thicken as it sits; as it thickens, add 

a generous amount of lime juice and salt to taste. 
o You want a good balance of lime and salt; if 

the soup tastes bland, it probably needs 
more of both. 

• Serve in bowls.  
Suggested Toppings & Sides 

o Tortilla strips or chips 
o Finely Shredded Cheese 
o Sour Cream 
o Scallions 
o Cilantro 
o Avocado slices or chunks 
o Guacamole 
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Tortilla Strips – Make your own! 
• Cut fresh tortillas into strips, place on baking sheet. 
• Spray with olive oil cooking spray. 
• Sprinkle with sea salt.  
• Bake at 300° until crisp. 

 

 
Saint Peter’s Chairs 
 

Ingredients 
- Graham crackers 
- Vanilla/white cake icing 
- White or milk chocolate candy melt bark 
- Pepperidge Farm Pirouettes or                   

Pirouline Rolled Wafers 
- Sprinkles and/or colored sugar 
- Other candy to decorate chair 

 

Directions 
• Break graham crackers into two squares. 
• Spread icing on the “seat” and “back” of the chair, and decorate with 

sprinkles, colored sugar, and/or other candies. 
• Cut wafer cookies into four even sections to use for the legs of the chair 

and two for the arms of the chair. 
• Melt chocolate bark according to directions. 
• Dip the edges of the graham crackers in the melted 

chocolate and press together to create the chair. 
• Use the melted chocolate to attach the 

arms and legs to the chair. 
• Celebrate the Feast of the Chair of St. Peter!  

 
 

The Chair of Saint Peter in the Vatican Basilica is a monumental sculpture by 
Bernini. It is a symbol of the special mission of Peter and his Successors to tend 
Christ’s flock, keeping it united in faith and in charity. Celebrating the Feast of 
the Chair of St. Peter is an ancient tradition that has existed in Rome since the 
fourth century. On this day, we give thanks to God for the mission he 
entrusted to the Apostle Peter and his Successors. Celebrating the "Chair" of 
Peter on February 22, means attributing a strong spiritual significance to it and 
recognizing it as a privileged sign of the love of God, the eternal Good 
Shepherd, who wanted to gather his whole Church and lead her on the path of 
salvation. ~ Pope Benedict, General Audience, February 22, 2006 
 

Summarized from https://www.ncregister.com/blog/9-things-you-need-to-know-about-the-chair-of-st-peter 

 

The Cathedra Petri – Latin for 
Chair of Peter – is located in the 

apse of St. Peter’s Basilica in 
Vatican City, Italy 


