
.' Slow-Cooker ChickenPosole 

.e 
lS-ounce can yellow or· 3 garlic cloves; minced 

white hominy, drained 2 teaspoons cumin 
14.5-ounce can Mexican­ 5 chicken thighs, skin 

style diced tomatoes remCM!Cl 
lD-ounce can mild green Cilantro. chopped (0p­

enchilada sauce tional) . 
s 2 carrots. diced Lime ~ (optional) 

1medium onion, chopped Tortlfta chips (optional) 

1.Combine hominy, tomatoes, enchilada sauce, car­
e	 rots. onion. garlicandcuminina 4-quartslowcooker. Add 

chicken. andstir to combine. Cover andcookonhighfor 3 
to 3 II.! hours until chicken is cooked through andvegetables 
aretender. 

e 2.Skimanddiscard any fat fromthe surface. Remove 
. chicken; pullmeatoff bones andtearintoiarge shreds. Stir 

back intoslow cooker mixture. 
3.Stir in cilantro, if using. Serve With limewedges and 

tortillachips: 
- Vicki Campanella,

"Reflections Il, a Gilroy Assistance League Cookbook" 




