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Chicken Tortilla Soup

From the Electric Kitchen

Recipe selected from Idaho Power’s Centennial Celebration Cookbook.

• 6 corn tortillas 

• 1 tsp cooking oil

• 2 medium carrots, sliced

• 4 green onions, sliced

• 3 cloves garlic, minced

• 1 (14.5 oz) can diced tomatoes 
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Over a century ago, as the sun rose over the 
Snake River Plain, farmers were already hard 
at work tending to crops in the arid soil. 
Their success depended not only on water 
but on a new, powerful ally — electricity. 
Early hydropower projects along the Snake 
River transformed agriculture in the Gem 
State, allowing pumps to lift water and 
turn the desert into thriving farm � elds.  

In 1916, Idaho Power was of� cially formed, 
uniting several small hydropower projects 
built to serve farms and communities across 
southern Idaho. As agriculture thrived, the 
company grew alongside it. In the 1920s, 
the company extended transmission lines 
deep into farming communities to deliver 
power to a booming population. Irrigation 
customers became Idaho Power’s � rst large, 
organized customer group and continue 
to play a key role in our business today. 

Idaho Power appreciates the critical role 
farmers play in shaping our region’s 
economy and identity, and we work year-

round to ensure they have the energy 
and support they need to operate. 

Today, as Idaho grows and energy 
needs evolve, the connection between 
water, farming, and electricity remains 
as important as ever. Nearly 40% 
of Idaho Power’s energy still comes 
from reliable, clean hydropower. By 
continuing to collaborate with irrigators, 
we carry forward a history of progress 
and partnership that will keep Idaho’s 
farms, and the communities they 
sustain, thriving for years to come.

A Century of Service

• 2 (14.5 oz) cans chicken broth 

• 8 oz cooked chicken, shredded 

• ¼ cup chopped cilantro 

• ¼ tsp pepper

• Cilantro sprigs for garnish 

• 1 cup Monterey Jack cheese, shredded

Growing Together:

Preheat oven to 350°. Cut tortillas into half-inch strips. Place strips on ungreased baking sheet. 
Bake 15 minutes or until crisp. In a large pot, heat cooking oil. Cook carrots, onions, and garlic 
about 5 minutes, stirring often. Stir in chicken broth, undrained diced tomatoes, chicken, chopped 
cilantro and pepper. Bring to a boil, reduce heat, cover, and simmer 10 minutes. Blend half the 
tortilla strips in food processor or blender until � nely crushed, stir into soup, and cook 5 minutes. 
Spoon soup into bowls. Top with remaining tortilla strips, sprinkle with cheese, and garnish with 
cilantro sprigs. Makes 4 servings.


