
Pozole Rojo de Pollo
Red chile broth that's worth the wait.

Ingredients:
- 1 1/2 lb bone-in chicken thighs

- 8 cups water or bone broth

- 1/2 white onion and 4 cloves garlic

- 4 dried guajillo chiles

- 2 dried ancho chiles

- 1 can (25 oz) hominy, drained and rinsed

- 1 tsp dried Mexican oregano

- 1 tsp cumin

- Pinch of Celtic salt

- To top: shredded lettuce or cabbage, radish, diced onion, lime wedges, chile
   flakes

- Hola Mija Tortilla Chips, for serving

Instructions:
1. Simmer the chicken with the onion, 2 garlic cloves and a pinch of salt in the
    water or broth for 30–35 minutes.

2. Lift out the chicken, shred it and keep the broth.

3. Stem and seed the chiles, then toast them in a dry pan for 30 seconds a side.

4. Soak the chiles in hot water for 15 minutes.

5. Blend the chiles with the other 2 garlic cloves, cumin, oregano and 1 cup of
    broth until smooth, then strain.

6. Stir the chile sauce and hominy into the broth and simmer 20 minutes.

7. Add the chicken back and season with Celtic salt.

8. Top it however you like and serve Hola Mija chips alongside for dipping.

Made with Hola Mija Tortilla Chips. Organic corn, fried in grass-fed beef tallow.
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