Loaded "Baked Potato" Soup
Prep Time: 5 min 
Total Time: 20 min 
Serves: 4 servings, about 1 cup each

Ingredients:
1 lb. baking potatoes, cut into cubes (about 3 cups) 
1 can (14-1/2 oz.) fat-free reduced-sodium chicken broth 
1 cup milk 
3 slices OSCAR MAYER Bacon, cooked, crumbled and divided 
1 cup KRAFT Shredded Cheddar Cheese, divided 
2 Tbsp. sliced green onions, divided 
1/4 cup BREAKSTONE'S or KNUDSEN Sour Cream 


Preparation:

Place cubed pototoes in large microwaveable bowl; microwave on HIGH 5 min., stirring after 2-1/2 min. Add broth and milk to bowl; stir. Microwave on HIGH 10 min., stirring after 5 min. Crush potatoes with a potato masher. 

Reserve 2 Tbsp. each of the bacon and cheese and 1 Tbsp. of the onions for topping; set aside. Add remaining bacon, cheese and onions to soup. 

Serve topped with reserved bacon, cheese, onions and sour cream.
	Nutrition (per serving)

	Calories

300 



	Total fat

16 g 



	Saturated fat

9 g 



	Cholesterol

50 mg 



	Sodium

580 mg 



	Carbohydrate

25 g 



	Dietary fiber

3 g 



	Sugars

5 g 



	Protein

16 g 



	Vitamin A

10 %DV 



	Vitamin C

20 %DV 



	Calcium

30 %DV 



	Iron

6 %DV 




Creamy Corn and Turkey Soup
Prep Time: 10 min 
Total Time: 25 min 
Serves: 6 servings, 1 cup each

	Ingredients:
1/2 cup chopped onion 
1 cup chopped red pepper, divided 
2 Tbsp. butter or margarine 
4 oz. (1/2 of 8-oz. pkg.) PHILADELPHIA Cream Cheese, cubed 
1 can (14.75 oz.) cream-style corn 
2 cups chicken broth 
3/4 cup milk 
2 cups shredded leftover cooked turkey 
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Preparation:
Cook onion and half of the red pepper in butter in large saucepan on medium heat until tender, stirring frequently. Reduce heat to low. 

Add cream cheese; cook until melted, stirring constantly. Add corn, broth, milk and turkey; mix well. 

Cook until soup is heated through, stirring occasionally. Serve topped with remaining chopped red pepper. 


	Calories
	270 

	Total fat
	14 g 

	Saturated fat
	7 g 

	Cholesterol
	70 mg 

	Sodium
	600 mg 

	Carbohydrate
	18 g 

	Dietary fiber
	2 g 

	Sugars
	10 g 

	Protein
	19 g 

	Vitamin A
	25 %DV 

	Vitamin C
	45 %DV 

	Calcium
	6 %DV 

	Iron
	8 %DV 


Chicken Tortilla Soup
Prep Time: 15 min 
Total Time: 35 min 
Serves: 4 servings
Ingredients:
6 corn tortillas (6 inch), divided 
1-1/2 tsp. oil, divided 
1/2 lb. boneless skinless chicken breasts, cut into bite-sized chunks 
2 cans (14 oz. each) chicken broth 
1 cup TACO BELL® HOME ORIGINALS® Thick 'N Chunky Medium Salsa 
1 cup frozen corn 
1 cup KRAFT Shredded Cheddar Cheese 


Preparation:

Preheat oven to 400°F. Cut 2 of the tortillas into strips; toss with 1/2 tsp. of the oil. Spread in single layer on baking sheet. Bake 10 to 12 min. or until crisp, stirring occasionally. 

Meanwhile, finely chop remaining 4 tortillas. Heat remaining 1 tsp. oil in large saucepan on medium-high heat. Add chicken; cook and stir 5 min. Add chopped tortillas, broth, salsa and corn. Bring to boil; reduce heat to medium-low and simmer 15 min. 

Ladle soup into serving bowls; top with cheese and tortilla strips
Nutrition (per serving)

	Calories
	370 

	Total fat
	15 g 

	Saturated fat
	7 g 

	Cholesterol
	60 mg 

	Sodium
	1400 mg 

	Carbohydrate
	34 g 

	Dietary fiber
	4 g 

	Sugars
	5 g 

	Protein
	27 g 

	Vitamin A
	10 %DV 

	Vitamin C
	6 %DV 

	Calcium
	30 %DV 

	Iron
	10 %DV 


Super Soups
Prep Time: 10 min 
Total Time: 30 min 
Serves: 8 servings

Ingredients:
2 cups water 
1 env. GOOD SEASONS Italian Salad Dressing & Recipe Mix 
1 cup uncooked bite-sized pasta 
1 can (14-1/2 oz.) chicken broth 
1 Tbsp. vegetable oil 
1 lb. boneless chickenpieces (1 inch) 
1 lb. ground beef 
1/4 lb. OSCAR MAYER Pepperoni, coarsely chopped 
1 can (15-1/2 oz.) drained and rinsed kidney beans 
1/2 cup sliced celery 
1 small onion, chopped 
3 medium carrots, sliced 
1 medium zucchini, chopped 
2 medium bell pepper, chopped 
1 cup frozen or canned corn 
1 cup sliced mushroom 
1 can undrained diced tomatoes 
1 jar (16 oz.) TACO BELL® HOME ORIGINALS® Thick 'N Chunky Salsa 
1 can (15 oz.) pizza sauce 
8 oz. VELVEETA Pasteurized Prepared Cheese Product 

Preparation:

Then follow our 3 simple steps... 

Cook and stir meat in hot oil in large saucepan until cooked through; drain. Add vegetables; cook 3 to 5 min. or until crisp-tender, stirring occasionally. 

Add chicken broth, soup base, 2 cups water and salad dressing mix. Bring to a boil. 

Add pasta; cover. Simmer 10 to 12 min. or until pasta is tender. Add Velveeta; cook until melted, stirring occasionally.
