Pork & Hominy Soup

(Pozole)

¼  Cup oil



1 Clove Garlic

¼ cup flour



1 Fresh Pork Steak cut into ½ in. cubes

1 medium onion


2 cups cooked pinto beans or chili beans

½ cup chopped carrots

½ cup chopped celery

¼ cup green chilies (or to taste)
1 Tbs chili powder

3 Cups chicken broth


1 tsp salt

¼ tsp pepper



Heat oil and garlic in 3 qt. Pan.  Coat pork with flour.  Cook and stir pork over medium heat until brown; remove from saucepan.  Cook & stir ½ cup onion in same pan until tender.  Stir in beans, hominy, carrots, celery, green chilies and chili powder.  Heat to boiling; reduce heat.  Cover and simmer 10 minutes

Stir pork, chicken broth, salt & pepper into vegetable mixture.  Heat to boiling; reduce heat .Cover & simmer 30 minutes.

