b :
A 'TASTE

2026

——
W

WééﬂéJ NAME OF DISH
:S‘ = o

Pg 1 of 2

VAN Pazole Rojo (Venison)
CATEGORY PREP TIME COOK TIME
Venison (deer) 30 mins 3 Hours
INGREDIENTS GARNISHES
® 3lbs Venison (cubed) ® 5 small cabbage, thinly sliced

When getting ready to serve the pozole,
you can prep the garnishes (slice the
cabbage, chop the cilantro, etc.)

Original Author: Elise Bauer, Simply Recipes
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Pazole Rojo (Venison)

CATEGORY PREP TIME COOK TIME
Venison (deer) 30 mins 3 Hours

o After all meat has been browned, add 4 cloves of roughly chopped garlic, cook w/ meat for about 1 min.

The resulting soup should be rather
brothy, as you will be adding a lot
garnishes. Add more water if necessary.

Serve with tostada shells (or tortilla chips
if you can't find tostada shells).

Original Author: Elise Bauer, Simply Recipes




