Smokey Shrimp & Sausage Posole

Serves 2

Note:  Posole is a Mexican stew made with hominy.  Very tasty with some heat.  Heat level is adjusted with the amount of chipotle added.  Adjust according to your taste.

Ingredients:

½ teaspoon olive oil


½ cup onion, very thinly sliced

¼ cup carrot, chopped

1/8 cup
celery, chopped

1 clove
garlic, minced

1/2 tablespoon
chipotle pepper, chopped

6 ounces Shrimp, peeled uncooked frozen 31 - 40 c
 (Trader Joe’s & Costco sell these)

4 ounces smoked sausage, turkey, cut into dice

1 cup hominy, canned


1 cup chicken stock

hot water


salt and pepper


fresh salsa


corn tortillas


Instructions:
1.  Place the olive oil in a medium heavy soup pot over moderate heat.  Add the onion, carrot, celery and garlic, and cook until the onion is soft, about 8 to 10 minutes.

2.  Add the chipotle.  Add the hominy, chicken stock and enough hot water to cover by one inch.  Add 2 whole bay leaves.

3.  Simmer the mixture, adding hot water as necessary to keep posole just covered, for 20 to 30 minutes, until hominy is soft and flavors are blended.  Add sausage.  Cook a 5 minutes sausage is warm.  

4.  Remove from heat and add shrimp.  Allow shrimp to steep in warm liquid.  Should cook by residual heat in 1 to 2 minutes.  Take care not to add shrimp too soon before serving.  You don’t want to turn them into little erasers!

5.  Add salt and pepper to taste.  Remove bay leaves.

6.  Serve the posole in warm bowls, and sprinkle with 1/4 cup each fresh salsa.  Can serve with warm corn tortillas.

270 calories per serving for posole & ¼ cup fresh salsa (no oil added).  Corn Tortillas – check package for calorie count.

