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Posole! Party Size
From Mrs. Schellenger

Serves 32
Ingredients:

4 large yellow onions, medium dice

4 medium carrots, peeled and sliced about 1/4 inch 

2 cups corn kernels fresh or frozen

1 7-oz can chipotle chiles in adobo sauce 

6 lbs tomatillos, husks removed, rinsed

12-18 garlic cloves, minced 

6 cans (29 oz each = 174 oz) white hominy, rinsed and drained

20-24 c vegetable broth

1.5 T. dried Mexican oregano

2 T. ground cumin

1.5 T. ground coriander

Accompaniments: scoop of Mexican rice, cilantro leaves, lime wedges, diced avocado, salted, roasted pumpkin seeds (pepitas).
Directions:

1. Preheat broiler with oven rack 3 in from heat. Set tomatillos on a rimmed baking sheet. Broil, turning, until vegetables are browned to blackened all over, 15-30 min, moving them to a bowl as browned. Let cool.

2. In a blender or a food processor, whirl chipotle chiles, tomatillos and any juices. 

3. Sauté onions and carrots in olive oil ‘til onions are soft, about 5 minutes.  Add garlic, cumin, coriander, and oregano and sauté till fragrant, about another 1 to 2 minutes.

4. Add the tomatillo and chipotle chile blend to the pot.  Add at least 5 quarts of stock to the pot.

5. Stir in hominy and corn. Cover and bring to a simmer, stirring occasionally, until heated thru and cumin flavor is mellow, about 30 minutes. Taste and adjust seasoning as desired.

6. Stir in more broth if you’d like a thinner soup.

7. Ladle posole into bowls over rice and serve with additional pepitas and other accompaniments to taste.

Per serving: 299 calories, 31% (93 cal) from fat, 9.7g protein, 10g fat (1.7g 

saturated), 45g carbohydrate, 9.7g fiber, 1,123mg sodium, 0mg cholesterol.
