Easy Posole Skillet

4 slices bacon, crisply cooked, 
drained and crumbled

¼ cup snipped fresh cilantro

2 plum tomatoes, seeded and diced

1 medium zucchini, sliced

1 medium green bell pepper, seeded 
and diced

2 jalapeño peppers, seeded and finely 

chopped

1 small onion, finely chopped

3 garlic cloves, pressed

1 cup chicken stock

2 tablespoons masa harina

1 29oz can hominy, drained and 
rinsed

2 cups shredded rotisserie cooked 
chicken

2 cups shredded Colby Jack cheese, 
divided

Cook the bacon in the Family Skillet over medium heat until crisp.  Remove the bacon from the skillet and drain the drippings, reserving 1 tablespoon in the Skillet.  Crumble the bacon and set aside.  Snip the cilantro using the Kitchen Shears and dice the tomatoes using the Chef’s Knife.  Set aside.  Slice the zucchini into ¼-inch thick rounds using the Crinkle Cutter.  Cut the rounds in half and set aside.  Slice off the stems of the bell pepper and jalapeño peppers using the Chef’s Knife.  Remove the seeds using the Cook’s Corer®.  Dice the bell pepper using the Chef’s Knife.  Finely chop the jalapeño peppers and onions using the Food Chopper.  Place the bell pepper, jalapeño peppers, onion and garlic pressed with the Garlic Press into the Skillet.  Cook and stir over medium heat for 2 minutes.  Add the stock and masa harina and cook for 1 minute.  Add the hominy, chicken and reserved zucchini.  Cook 3 minutes or until the mixture is slightly thickened, stirring occasionally.  Reduce the heat to low and stir in half of the cheese.  Top with the reserved bacon, cilantro, tomatoes and the remaining cheese.  Cover and cook 2 minutes or until the cheese is melted.  Serve using the Nylon Spoon.

Makes 8 servings with 250 calories and 13 grams of fat per serving.

COLLEEN FINLEY – THE PAMPERED CHEF® INDEPENDENT SALES DIRECTOR

finley1991@gmail.com    248-203-1683   www.pamperedchef.biz/colleenfinley






