Pozole Rojo

Pozole (Feeds 6-8 people)
5 lbs. pork shoulder (with bone in), cut into large pieces
About 6 quarts of water
½ white onion (medium-sized)
3 bay leaves
½ tsp. thyme
1 tsp. oregano
3-4 TBSP sea salt
2 29-oz. cans of hominy, drained and rinsed very well
6 guajillo chiles
3 ancho chiles
2 cloves of garlic
1 TBSP olive/canola oil
2 cups chicken broth
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Cut the pork shoulder into large chunks. (You will shred this later on). Some of the meat will remain
on the bone. This is totally fine. It will become tender and fall off when cooking or you can shred it off
later on. Place the pork and the pork on the bone in a large 10-quart stock pot. Cover with water so
that it goes about 2-3 inches about the surface of the meat (about 6 quarts of water).
Add the onion, bay leaves, thyme, oregano, and 1 TBSP of sea salt. Bring the broth to a boil over
medium-high heat. When the broth comes to a boil, turn the heat down to medium-low so that it is
simmering. I like to skim off the fat/foam that forms on the top. I just use a large spoon and scoop the
foam into a bowl. You will want to simmer the broth for 1.5-2 hours or until the meat is completely
cooked. I keep the pot partially covered with the lid.
Once the meat has cooked, shut the broth off. Remove all of the pork and place it on a pan to cool.
You can also remove the onion at this point in time. When the pork is cool enough to touch, begin
shredding it into bite-sized pieces. (You can make the pieces as big or small as you like. I like to shred
mine into about 1-2” long pieces). Place the shredded pork back in the broth.
Turn the heat on low again, and add the drained and rinsed hominy to the broth. While the broth is
cooking, you can prepare the chile mixture. This is what gives it that beautiful red color .
Remove the stems, seeds, and veins from the dried chiles. Lightly rinse them and place in a
saucepan with enough water to cover them. Remove the paper from the garlic cloves. Add them to
the pan, as well. Over medium heat, bring the chiles to a boil. Let them boil for about 1-2 minutes.
Shut the heat off and let them sit with the lid on for about 5 minutes. Remove the chiles and garlic
from their cooking liquid using a pair of tongs and place them in a blender. Add about ¾-1 cup of the
cooking liquid. Blend on high for 1-2 minutes until the mixture is smooth.
In a medium skillet, heat olive/canola oil until shimmery. Add the chile mixture. Cook for about 3-5
minutes to bring out the flavor of the chiles. Then, pour this mixture through a fine mesh colander
into the simmering broth. You will have to use a spoon to push the mixture through the colander. By
doing this, you remove some of the larger pieces of the guajillo chile which tend not to break down
even when blended. It is not absolutely necessary to strain the chiles, but the soup will be slightly
smoother as a result.
Add the chicken broth and 2 more TBSP of salt, and let the pozole simmer for about 15 more
minutes. At this point in time, it is ready to serve. Serve with fresh squeezed lime juice, a sprinkling of
oregano, chunks of avocado, a bed of iceberg lettuce, some radish slices, and tostadas. Enjoy!
Garnish
4 limes, cut in half
Oregano
2-3 avocados
1 head iceberg lettuce, chopped into thin strips
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10-15 radishes, sliced thin
20 Tostadas (fried corn tortilla rounds)
Chopped onion (optional)
NOTES:
 I like to use pork shoulder because it shreds so nicely. When I tried this recipe, I used the pork
shoulder with the bone in. But, I imagine that you could also use boneless pork shoulder.
 If you would like to do this in steps, I refrigerated the broth after I shredded the meat. The next
day I skimmed off some more fat (but not too much) and added the hominy.
 In my opinion, pozole tastes infinitely better the next day. So, you could make this the day
before you plan to serve it and then refrigerate it. The flavors of the chiles really develop
overnight.
 I love to serve pozole with a nice cold glass of horchata.
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