Chicken Pozole Soup

Ingredients
Makes 6 servings

1 whole chlcken skmned and cut- up

1 teaspoon salt |5t

1/4 teaspoon pepper ETE m F_{

1 can (10-0z.) red chili sauce or SAUCE -
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1/4 cup chili powder and 1 g—oz. can tomato sauce _P—E‘mi'} L }

1/2 teaspoon dried oregano .i;g '
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2 cans (15-0z.) each white or yellom{ hominy, rinsed and drained oW IW

e
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3 cups iceberg Iettuce shredded ?1}‘ ?.ﬁ’
-\ E"'.
6 lime wedges ._fr‘._ ’“r??

Put chicken pieces in a large pot and Add the chopped onion, salt, pepper,
chili sauce, and oregano to simmer-
ing chicken .

cover with the 8 cups of water. Sim-
mer on medium heat for 1 hour.
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Chicken Pozole Soup
After the chicken is thoroughly cooked, Add rinsed hominy to the pot of
remove most of the bones. Return chicken and simmer for another 45
chicken to pot. minutes. _ —
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Chicken Pozole Soup gives us:
’a {r:r
PROTEIN Builds and repairs skin,
muscle and blood.

V"Ai\B*\l Ns Turns food into energy.



