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Kitchen space is a premium. 

OuR soup makes a great  

ingredient, so you get  

more out of each PRODUCt.

One soup. 
ENDLESS 
Possibilities. 

Our Mexicali Tortilla soup is loaded with vegetables and 
other delicious ingredients, like diced tomatoes, corn, kidney 
beans, black beans, tortilla strips and cilantro. This spicy 
Southwestern soup packs a punch.

YOu expecT a lOT OuT Of YOur SOupS, 
and Campbell’s® deliverS. Campbell’s® 
SignaTure Mexicali TOrTilla
product code: 10431 format: Frozen Condensed Tub pack: 3 x 1.81 kg (4 lb)

Campbell’s ® SIGNATURE MEXICALI 
TORTILLA CONDENSED SOUp

Complex flavours: 
 indulgent soups like our Mexicali Tortilla make it easier to 
introduce the flavours guests are seeking

A profitable option: 
 consumers are willing to pay for items with servings of 
vegetables, because they see them as tastier and healthier

Spice is in: 
 appeal to younger guests, since 25% of them prefer spicier 
flavoured soups

Preferred seasonings: 
 Our spicy Southwestern creation has cilantro, the most 
menued soup seasoning across canada

Break from the norm: 
With Campbell’s® Mexicali Tortilla soup, you can menu more 
unconventional and ethnically innovative soups

prep TiMe:  20 MinS  •   cOOK TiMe:  40 MinS

TOTal TiMe:  1  Hr  •   MaKeS:  12 ServingS

campbellsfoodservice.ca/recipe/brown-rice-burrito-bowl/

Brown Rice Burr i o Bowl



Visit campbellsfoodservice.ca to learn more.

Bowl

STaY On Trend with 
a SOuTHWeSTern TaKe On QuinOa.

give gueSTS THe TaSTY TacOS they 
WanT in a ligHTer WaY.

prep TiMe:  25 MinS  •   cOOK TiMe:  35 MinS

prep TiMe:  30 MinS  •   cOOK TiMe:  30 MinS

TOTal TiMe: 1 Hr  •  MaKeS: 12 ServingS

TOTal TiMe: 1 Hr  •  MaKeS: 12 ServingS (MaKeS 36 leTTuce TacOS)

5 cups (1.25 L) Campbell’s® Signature Mexicali Tortilla condensed Soup
1 cup (250 mL) water 
5 cups (1.25 L) quinoa
3 (900 g) sweet potatoes, sliced
3 tbsp (45 mL) olive oil
1 tbsp (15 mL) chili powder
3   avocados, peeled, pitted, quartered and sliced
3 cups (750 mL) halved cherry tomatoes
1 ½ cups (375 mL) thinly sliced red onion

creamy chipotle dressing:
1 ½ cups (375 mL) mayonnaise
¼ cup (60 mL) lime juice
3 tbsp (45 mL) chopped green onion
3 tbsp (45 mL) chopped fresh cilantro
3 tsp (15 mL) chipotle chili powder
¾ tsp (4 mL) salt

12 (approx 4.5 lb) chicken breasts
¾ cup (175 mL) olive oil
½ cup (125 mL) lime juice
¼ cup (60 mL) chipotle in adobo, chopped
3 tbsp (45 mL) adobo sauce 
2 tbsp (30 mL) minced garlic
1 tsp (5 mL) salt
6 cups (1.5 L) Campbell’s® Signature Mexicali  
 Tortilla condensed Soup
2 cups (500 mL) chicken broth
36 leaves Boston Bibb lettuce
1 ½ cups (375 mL) thinly sliced radishes
1 ½ cups (375 mL) thinly sliced red onion
2 avocados, peeled, pitted and thinly sliced
¾ cup (175 mL) fresh cilantro, chopped
 lime wedges for serving

1.  preheat oven to 400˚f (200˚c). Bring Signature Mexicali Tortilla condensed Soup and  
water to boil in large saucepan set over medium-high heat. Stir in quinoa. reduce heat 
to medium low; cover and cook for 20 minutes or until tender. fluff with fork.

2.  Meanwhile, toss sweet potatoes with olive oil and chili powder; transfer to baking sheet. roast 
in 400˚f (200˚c) preheated oven for 15 to 20 minutes, flipping once, or until golden and tender.

3.  creamy chipotle dressing: Whisk mayonnaise, lime juice, green onion, cilantro, chili 
powder and salt.

Serving: Spoon 1 cup (250 mL) cooked quinoa mixture into bowl. Top with 4 slices (50 g) sweet 
potatoes, quarter avocado, ¼ cup (60 mL) cherry tomatoes and 2 tbsp (30 mL) sliced red onion. 
Drizzle with ¼ cup (60 mL) Creamy Chipotle Dressing.

1.  preheat oven to 400˚f (200˚c). Toss chicken breasts with olive oil, lime juice,  
chipotle, adobo sauce, minced garlic and salt until well coated. arrange on  
baking sheet in a single layer and roast for 15 to 20 minutes or until internal  
temperature reads 165˚f (74˚c). Shred meat with two forks.

2.  combine shredded chicken, Signature Mexicali Tortilla condensed Soup and  
chicken broth in large saucepan set over medium-high heat; bring to a boil.  
reduce heat and simmer for 10 to 15 minutes or until thickened and heated  
through. Keep warm for service. Makes 12 cups / 3 l chicken.

Serving: Divide 1 cup (250 mL) chicken mixture among 3 leaves of Boston  
Bibb lettuce. Top with 2 tsp (10 mL) sliced radishes, 2 tsp (10 mL) sliced onion, 1 slice 
avocado and 1 tsp (15mL) cilantro. Arrange on plate and serve with lime wedges.

Mex icali Quinoa

Chipot e Chicken Let uce Taco 
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