
Guisado de Chile Verde 
( Green  Chile S t ew )  
 
Yield: 6 servings 
C o o k ing T ime: A p p ro x ima t ely  1  h o u r 
T emp era t u re: M ediu m,  L o w  
F reez es w ell 
 
I n g r e d i e n t s  
2  p o u nds p o rk  o r b eef ,  c u b ed 
3  c u p s t o ma t o es 
1 / 4  c u p  f lo u r 
2  c u p s w a t er 
2  t a b lesp o o ns sh o rt ening 
1 / 2  t ea sp o o n ga rlic  p o w der 
2  la rge o nio ns,  c h o p p ed 
2  t ea sp o o ns sa lt  
3  c u p s c h o p p ed green c h ile*  
 
D i r e c t i o n s  
1 .  D redge t h e mea t  in f lo u r.  
    P la c e t h e sh o rt ening in a  h ea vy  sk illet  a nd b ro w n mea t  a t  mediu m h ea t .  
    P la c e mea t  in a  la rge st ew ing p o t .  
 
2 .  S a u t é  t h e o nio ns in t h e rema ining sh o rt ening a nd a dd t o  st ew ing p o t .  
 
3 .  A dd a ll rema ining ingredient s t o  st ew ing p o t  a nd simmer a t  lo w  h ea t  f o r 1  h o u r.  
 
*  V a ried a mo u nt s ma y  b e u sed.  


