
Wildcat Purple Thai Curry Soup 

Ingredients: 

Olive Oil 

Shrimp Broth 

Thai Curry Paste 

Chicken 

Shitake Mushrooms 

Purple Thai Rice 

Coconut Milk 

Optional spices to your liking  

Instructions: 

Cut onions and sauté them until golden and mix in Thai curry paste and optional spices to your liking. 
Add shrimp broth and rinsed purple Thai rice and cook the rice. Pressure cook chicken, debone it, and 
add it to the curry. Add shitake mushrooms and coconut milk to your liking and any optional spices to 
your liking. 
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Easy Pork Pozole 

This recipe is quick, easy, and delicious, though not incredibly traditional.  For a more traditional (but 
slightly more difficult) recipe, remove the sausage and jalapeño peppers and see the note below for how 

to make initial sauce out of dried guajillos or ancho chiles 

Ingredients: 
Canola Oil 
½ - 1 lb. pork shoulder roast, cubed 
½ lb. andouille sausage, slice or quartered* 
6 cups reduced-sodium chicken broth 
2 medium tomatoes, seeded and chopped 
1 16 oz. can hominy, drained and rinsed 
1 medium white or yellow onion, chopped 
4 green onions, chopped 
1 jalapeño pepper, seeded and chopped* 

2-4 cloves garlic, minced
2 bay leaves
1 Tbs ancho chili powder**
½ - 1 Tbs salt
2 tsp dried oregano
2 tsp ground cumin
½ tsp cayenne pepper
½ tsp ground pepper

1. In a large skillet or Dutch oven, heat oil over medium-high heat.  Mix the four spices together and
sprinkle over pork.  Brown pork and sausage, being careful not to over crowd the pan.  This takes about
3-5 minutes per batch.  Do not cook all the way through.  A quick sear on the outside will suffice.  Drain
excess fat from meat and place into slow cooker (at least 4 quarts).

2. Stir all remaining ingredients into slow cooker.  Cook, covered, on low 6-8 hours.  Meat should be
tender.

3. Remove bay leaves before serving.  Serve with any toppings desired from below.
Additional toppings may include:
Tortillas or tortilla strips 
Chopped onion 
Minced cilantro 

Queso fresco 
Lime wedges 
Shredded cabbage 

Sliced radishes 
Diced avocado 
Hot sauce

*Note:  for a more traditional pozole, you may do the following to make a chile-infused broth.
this requires an additional ingredient—3 oz dried guajillo or ancho chiles and eliminate jalapeño
peppers, ancho chili powder, and andouille sausage.
1. Cut stems off the chiles.  Discard stems and shake out as many seeds as you can.
2. Heat a large Dutch oven over medium heat and add the chiles.  Cook, turning occasionally, until chiles
are toasted (takes about 5 minutes).  Place chiles in a blender and set aside.
3. Microwave 3-4 cups of chicken broth in a bowl until very hot (about 3 minutes).  Add broth to the
blender with the chiles.  Let stand until chiles are softened (about 15 minutes).  Blend until mostly
smooth.
4. Continue with step 1.  Then, strain chile broth into slow cooker during step 2 above, continuing the
recipe as written.

**Regular chili powder may be substituted for ancho chili powder in a pinch. 
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Zuppa Toscana 
 

 

Ingredients 

• 1 pound spicy Italian ground sausage 

• 4 tablespoons butter 

• ½ white onion diced 

• 1 tablespoon minced garlic 

• 6 cups chicken broth 

• 2 cups water 

• 4-5 yellow potatoes cut into 1-inch pieces 

• 3 teaspoons salt or to taste 

• 1 teaspoon black pepper 

• 2 cups heavy cream 

• 4 cups chopped kale 

• chopped bacon or bacon bits and grated parmesan cheese for topping optional 

Instructions 

1. In a large pot saute sausage 5-6 minutes until browned. Use a slotted spoon to transfer 

sausage to a plate and set aside.  

2. In the same pot, add butter and saute onions over medium heat until translucent. Add 

garlic and saute for another minute until fragrant.  

3. Add chicken broth, water, potatoes, salt, and pepper and bring to a boil. Boil until potatoes 

are tender. Stir in kale, and heavy cream. Add sausage. Taste and add salt and pepper if 

needed. Serve garnished with grated parmesan cheese if desired. 

 

https://amzn.to/2WsF1rd
https://amzn.to/2G6nTT2
https://amzn.to/2FrHBqs
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