Ree Drummond’s Crazy “7-Can Soup” (recipe makes 6 servings)
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The whole idea behind this insanity is to be able to whip something together for dinner with only things found in your pantry, including the kind of cheese used. This isn’t elegant or fancy, but it’s easy. Ree Drummond calls it a “miracle.” She doesn’t even drain the canned beans. This recipe goes against everything I believe when it comes to cooking (can you say “GMO” and “processed food”?), but it’s damned good!
Ingredients:

One 11 to 15.25-ounce can corn with red & green peppers, like Green Giant Mexicorn or Del Monte Fiesta Corn

One 15-ounce can meat-only chili

One 15-ounce can kidney beans

One 15-ounce can pinto beans

One 15-ounce can black beans

One 15-ounce can diced tomatoes

One 10-ounce can diced tomatoes with green chiles, such as Ro*Tel

Salt and freshly ground black pepper

8 ounces processed cheese, such as Velveeta (optional)
Preparation:

Empty the corn, chili, kidney beans, pinto beans, black beans, tomatoes and tomatoes with green chilies, liquid included, into a large pot over high heat (I do like to thoroughly drain/wash out the goop that the beans are canned in – to replace the lost liquid, I rinse the leftover chili out of the chili can with about ¼ cup water and add it to the pot). Bring to a boil, reduce the heat, partially cover the pot and simmer for 10 to 15 minutes. Add salt and pepper, to taste (I season as I go).

Dice the cheese and stir it into the soup until melted. Serve with corn/tortilla chips

