Gerhard’s Posole

Back. ..way back . . .before he settled down with wife, Pai, and
went into the restaurant business, Gerhard Kroenauer lived a
carefree, Bohemian existence along the backwaters of the Rio
Grande. Often there wasn’f an abundance of materials for the food
pot and Gerhard got proficient at throwing in odds and ends to
provide fare for himself and his famished amigos. Below is a dish
which resulted from an adaptation of a south-of-the-border heart
warmer. Youwon’t need a fire to keep you warm after partaking of
this winter favorite.

2 lbs. PORK SHOULDER?*, 4 to 15 tsp. ground CUMIN
trimmed and cut in one- 2 cans (16 oz. ea.) White or
inch squares Yellow HOMINY

2 Tbsp. VEGETABLE OIL SALT and PEPPER to taste

2 med. ONIONS, diced fine 1 tsp. crushed RED PEPPER

3 cloves GARLIC, crushed (optional)

CHILEPEPPERS: 2 Anaheim,

1 Serrano, 1 Yellow,
1 Jalapesio, all diced

In dutch oven or large kettte, saute onion in a little of the pork fat
or oil unti glassy. Add pork and saute until golden brown
(approximately 15 minutes). Add garlic, chiles, cumin, salt and
pepper. Saute for another five minutes over medium heat. Add
hominy and the liquid from the cans. The starch from the hominy
liquid will thicken the stew. Add enough water to cover meat and
hominy. Cook until tender over slow heat. Check seasoning again
and adjust. Serve in bowl with tortillas on the side. Serves four.

“Substitute PORK LOIN ROAST if desired.
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