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POZOLE VERDE

| whole chicken

0.25 cup ol

2 cups chopped white onion
8 chopped garlic cloves

3 teaspoon coriander

2 teaspoon cumin

| teaspoon oregano

2 |bs quartered tomatillos
4 sliced poblanos

4 halved serranos

4 halved jalapefios

3 cups chopped cilantro

| to 2 15 oz canned hominy (rinsed)

To serve

Sliced radishes

Sliced green cabbage
Sliced white onion
Oregano

Lime wedges
Chopped cilantro
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POZOLE VERDE

Place oil in a large pot and turn heat to medium high.

Begin by cooking the garlic and onion for 5 minutes.When the
vegetables are cooked through, add the coriander, cumin and
oregano and cook for 2 minutes.

Put the chicken in the pot and cover with water and bring to a
boil. Once it comes up to a boil, lower down to a simmer: Season
the water with 2 tablespoons of satt. Cook for 40 to 50 minutes.
When the chicken is cooked through, pull from liquid and allow to
cool before shredding.

While the chicken is cooling, set your oven to 450F. Place the
poblano, serrano and jalapefios on a sheet tray and roast until the
vegetables are tender and cooked through.

Place the roasted vegetables in a blender with the cilantro and a
cup of the chicken broth and process until smooth.

Combine the puree, shredded chicken and hominy with the
chicken stock and simmer together for 20 minutes.

Season with salt to taste.

Plate / Garnish

Ladle pozole into a bowl. Place a little bit of each garnish all
around and squeeze some lime over everything.




