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CHILE
VERDE

You can get a bowl of gree
7 chili most anywhere in th
American southwest, but New Me:
icans are particularly proud of the
chile verde, with its hunks of juic
pork shoulder and tart tomatille

based sauce. The dish gets its oomph
from green chiles, ideally the gor-
geous ones grown around the town
of Hatch, of which New Mexicans
are likewise justly proud,

+ cup canola oil
2 Ib. boneless pork shoulder,
cutinto /2" cubes
Kosher salt and freshly
ground black pepper, to
taste
/2 cup flour
8 oz ground breakfast sau-
sage
2 tbsp. ground cumin
thsp. green chile powder
dried pasilla chile,
stemmed, seeded, and
chopped
/2 cup chopped scallions

12 tomatillos, husked, rinsed
and finely chopped
2 medium yellow onions,
finely chopped
2 serrano chiles, stemmed
and finely chopped
2 Anaheim chiles, stemmq

seeded, and finely chopn



