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Posole
Recipe adapted from Steve Cutchen

Ingredients:

3 15 1/2 ounce cans of hominy
2 pounds pork loin, cut into 1 inch cubes
1 onion, medium, diced
3 cloves garlic, minced
6 cups pork butt stock
2 teaspoons ground oregano
2 teaspoons cumin
3 poblano chiles
kosher salt, to taste
1/4 cup cilantro, chopped
1 lime, juiced

For serving:
1 avocado, diced
1 lime, cut into wedges
1 cup cilantro, chopped
1/2 cup sliced red radish
1 cup shredded cabbage
1/2 cup onion, diced
Crema Mexicana or sour cream
flour tortillas or tortilla chips

Directions:

Preheat oven to 450.

Rub poblanos with olive oil and roast for 15 to 20 minutes until charred, turning to cook evenly.
Seal chiles in a bowl with plastic wrap and let them steam for 10 minutes to loosen the skins.
Peel, seed, and rough chop the poblanos. Place the chiles in a blender. Add 1/4 cup of water
and blend on high until a smooth puree has formed. Add additional water if necessary.

In an iron skillet, heat olive oil and sweat the onion for 10 minutes until tender.  Throw in cubed
pork loin and cook until the edges are browned.  Throw in the garlic and cilantro, stir it around. 
Add the poblano puree and mix well.  Pour the stock into the pot and add the oregano, cumin
and lime juice. Add the pork mixture, return to boil and let simmer for an hour.  Transfer soup to
a crock pot, cook on low heat for 5 to 6 hours or until pork is tender.  An hour before serving,
add the hominy into the crock pot.  At this point, adjust your spices and salt. Serve.

Pour into bowls and serve with sliced radishes, shredded cabbage, lime wedges, chopped
cilantro, avocado slices, sour cream and tortillas or tortilla chips.
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