Chicken Pozole Recipe

Category: 



Entrée

Serves:



40 count
Portion Size: 


1 cup 
Ingredients:
10 pounds raw chicken thighs, diced
2 T. Salt

4 bay leaves

4 T. oregano

4 T. cumin

4 yellow onions, finely diced
1/4 cup of chopped garlic

2 gallons chicken stock

20 dried New Mexican chili’s – seeded, stemmed and rehydrated with 1 gallon of hot chicken stock (use ½ of stock from above) Puree when cool
1 bunch cilantro (½ added while cooking and half added at the end)
2 cans hominy – rinsed and added at the end
2 0z Tortilla chips

Garnishes:

Juice of 8 limes – optional - added as desired on cart
5 cups Finely diced raw onion with a cup of chopped cilantro Mixed in.  -  optional - added as desired on cart
5 cups of thinly sliced Radishes –optional - added as desired on cart
Instructions: 
Salt and brown the Chicken in a large pot. (Let the pot get really hot and then add enough oil to cover the bottom, add the salted Chicken) After the chicken is brown, add the onions. Add the bay leaf, cumin and oregano. After the onions have become translucent, add the Garlic cook for a few minutes then add stock and the chili pepper puree, and ½ of your chopped cilantro. Cook until very tender, at least 1 hour. Add the other ½ of the cilantro and hominy at the end.    Assemble raw onion, cilantro and lime juice before you leave for service. Serve with 2oz tortilla chips.
Creditable Meal Components:
2oz Meat/MA


2.5 oz chicken 

2oz grain



2 oz corn tortilla chips

Other veg



1/8 cup other veg from onions

Food Safety:

Haccp Process 1 and 2

Chips, lime juice, Raw Onion, radish and cilantro all process 1

soup is all process 2 but can be made beforehand and would become process 3. 

