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“I was inspired to make Sopa de Lima after coming back from Mexico. The food 
there is bold yet fresh, spicy yet balanced. Homemade broth is truly medicinal 
– combined with vegetables, chicken, citrus, spice and everything else nice, it’s 
perfection.”

BROTH

1 3 or 4-pound chicken 
2 Tbs salt
Whole black peppercorns
4 carrots, coarsely chopped
3 stalks of celery, coarsely chopped
2 onions, quartered
1 head of garlic

Put whole chicken in a large stockpot and 
completely cover with water. 
 
Add 2 Tbs of salt and 1 Tbs of peppercorns. 
Add carrots, celery stalks, one whole onion 
halved and whole head of garlic (no need to 
peel). Cover and bring to a boil, then reduce 
heat to a simmer and cook for about 1 ½ 
hours or until meat is fork tender and falling 
apart.

Remove chicken and let cool slightly. 
Separate the meat from the bones and skin. 
Set meat aside for later use. Put all the bones, 
carcass and skin back into the pot of stock 
and add 1 quart of water to make more stock. 
Cover and simmer for another 2 to 3 hours, 
or until reduced by half. The longer the 
better to build flavor. Strain all the bones, 
aromatics and skin, reserving the broth. This 
can be done up to 5 days in advance and 
broth can be frozen.

*Note that broth will become gelatinous 
when cooled in the fridge. 

BASE

1 red bell pepper, coarsely chopped (Capay 

Certified Organic Farm, Capay, CA)

1 green bell pepper, coarsely chopped (Capay 

Certified Organic Farm, Capay, CA)

1 yellow bell pepper, coarsely chopped (Capay 

Certified Organic Farm, Capay, CA)

1 orange bell peppers, coarsely chopped (Capay 

Certified Organic Farm, Capay, CA)

1 jalapeno pepper, seeds removed optional 
1 habanero pepper, seeds removed optional
10 plum tomatoes, cored and halved
1 1/2 cups fresh lime juice (10 to 15 limes)
Salt pepper to taste

Preheat oven to 400 degrees.

In a large roasting pan lined with foil, add 
coarsely chopped bell peppers, 1 onion 
quartered and the jalapeno and habanero 
peppers, whole. Drizzle generously with 
olive oil and toss with salt and pepper. On 
a separate baking pan lined with foil place 
tomatoes cut side down. Drizzle generously 
with olive oil and season with salt and 
pepper. 

Place all the veggies in the oven on two 
separate racks. Roast for about an hour or 
until soft and starting to caramelize. Remove 
skins of tomatoes after roasting. They will 
slide right off.

Once the veggies are cooked, put them in 
a blender or food processor along with the 
lime juice and purée until smooth. This is 
the soup base, so you want the flavor to be 
concentrated. The mixture should be very 
sour and fairly spicy. Combine your reserved 
broth, the pulled chicken and the base 
together and begin simmering. Leave the lid 
off the pot and let the soup reduce until the 
consistency thickens up just slightly.

TORTILLA CHIPS

1 cup of grapeseed oil or any high 
smoke point oil.
I pack of corn tortillas (each tortilla will 
make 6 chips_
Kosher salt
 
To make the chips crispier, dry out the 
tortillas before frying them. Lay them out in 
a single layer on a baking sheet and put them 
in the oven for 350 F for 5 minutes.

Cut out tortillas into 6 triangle shaped 
wedges. Pour oil into a medium skillet and 
heat oil until it sizzles, but not so hot that the 
oil starts to smoke. Start frying the chips but 
make sure that they don’t overlap each other, 
fry for approximately 2 minutes until the 
chips begin to color and are slightly firm.

Set to dry on paper towel and let them cool 
down before sprinkling with kosher salt. 

GARNISH

Avocados
Tortilla chips
Cilantro
Cotija cheese
White or brown rice (optional)
Mexican hot sauce of choice 

Add a scoop of white or brown rice to your 
bowl. Ladle desired portion of sopa into 
the bowl and garnish with a slice of lime, 
coarsely crushed up tortilla chips, cilantro as 
desired, avocado chunks and a spoon full of 
crumbled cotija cheese.
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Yields 2 quarts


