Chicken Posole Verde

1 tablespoon olive oil

2 garlic cloves, pressed

1 can white hominy, drained

2 cups chicken stock

1 can medium green enchilada sauce

1 cup water

1 teaspoon dried Mexican oregano

2 cups diced cooked chicken

1 cup thinly sliced green cabbage

2 tablespoons chopped fresh cilantro

1 lime

Add the oil and garlic pressed with the Garlic Press to the Executive 4-Qt. Casserole.  Heat over medium-high heat 1-3 minutes or until the garlic is golden brown and fragrant.  Meanwhile, drain the hominy using the Large Colander.  Immediately add the stock, enchilada sauce, water, oregano, and hominy to the Casserole and bring to a boil.  Reduce the heat to medium and simmer 8 minutes.  As the hominy mixture comes to a boil, dice the chicken using the Santoku Knife.  Add the chicken to the Casserole and simmer until heated through.  As the posole simmers, thinly slice the cabbage and chop the cilantro.  Slice the lime into wedges.  To serve, divide the posole among serving bowls and top with the cabbage.  Garnish with the cilantro and lime wedges.

Makes 4 servings with 290 calories and 11 grams of fat per serving.
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