RecipesCheéasse

Slow Cooker Mexican Pozole
Soup

Yield: 4 min
Total Time: 15 min

Recipe from: https.//www.reci peschoose.com/reci pes/authenti c-mexi can-pozol e-soup-recipe

I ngredients:

e 2 Ancho chilies stems, seeds and veins discarded
1 cup boiling water

2 cansfat free chicken broth 14%2 0z, 435 ml each reduced-sodium
8 ounces skinless chicken breasts boneless and

1 can diced tomatoes 14Y2 0z, 435 g, undrained

1 can hominy 15 oz, 450 g, drained

1 cup yellow onion chopped

1 clove garlic peeled and minced

1/2 teaspoon dried oregano

1/2 teaspoon dried thyme leaves

salt

freshly ground black pepper

Garnish: optional

lettuce optional

cabbage optional

green onions optional

avocado optional

Nutrition:
1. Calories: 270 calories
2. Carbohydrate: 36 grams
3. Cholesterol: 35 milligrams
4. Fat: 7 grams
5. Fiber: 11 grams
6. Protein: 17 grams
7. SaturatedFat: 1 grams
8. Sodium: 510 milligrams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/authentic-mexican-pozole-soup-recipe

9. Sugar: 6 grams

Thank you for visiting our website. Hope you enjoy Slow Cooker Mexican Pozole Soup above. Y ou can
see more 18 authentic mexican pozole soup recipe Unleash your inner chef! to get more great cooking
ideas.



