
 
Sassenach El Tequileño Chicken Lime Soup 

 8 cloves garlic, minced 
 1 medium white onion, chopped 
 olive oil 
 1 chicken breast, cubed 
 2 limes 
 1 medium tomato, chopped 
 2 jalapeños, minced  
 ¼ cup fresh cilantro, finely chopped 
 1 quart chicken broth  
 1 large avocado, diced 
 ¼ cup Sassenach El Tequileño tequila 
 2 large tortillas, cut into strips 
 salt & pepper  
 
Sauté garlic & onion in olive oil until onion begins to color. Add chicken, tomato, broth.   Bring to a boil.   Add 

jalapeños, cilantro, tomato & lime juice.  Cover and simmer for 20-25 minutes.  Salt & pepper to taste.  Add tequila.  Top 
each serving with avocado pieces and tortilla strips.   
  


