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Ingredients (4-6 portions) 

 

3   chicken breast pieces; bone-in and skin-on 

1/2   onion; peeled  

1 clove  garlic; peeled 

10 cups  water, approximately 

Salt and pepper, to taste 

2 cans  cooked hominy kernels; 30 oz (840 g) each 

    For the green paste: 

2   Hoja Santa leaves (fresh, dry, or omit) 

1 cup  spinach; washed and trimmed 

2 cups  radish green tops (or Romaine lettuce); washed, chopped coarsely 

2 tbsp  epazote leaves (or 1 tbsp thyme leaves) 

½ cup  cilantro; washed, with stems 

¼ cup  roasted pumpkin seed 

1   poblano pepper; roasted, peeled and stem removed  

½   onion, peeled and chopped coarsely 

4   tomatillos; papery cover removed, washed 

1   fresh jalapeño pepper; washed, stem removed (optional) 

1 tbsp  vegetable oil 

     To serve: 

Romaine lettuce; washed, sliced thinly 

White onion; peeled and finely chopped 

Radishes; washed, sliced thinly 

Avocado; washed, peeled, pitted and sliced 

Limes; washed, cut into wedges 

Serrano peppers; washed (optional) 

Dry oregano (preferably Mexican) 

Tostadas (crispy corn tortillas) 

 

Place chicken, onion and garlic in a large pot; add about six cups of water, to fully cover the 

ingredients.  Bring to a boil over high heat, skim foamy layer from the top, then reduce heat to 

medium, and cook, covered, until the chicken is tender and fully cooked (between 45 and 60 

minutes.)  Meanwhile, wash, dry and prep all vegetables, as directed on the ingredient list.  Open 

cans of hominy and drain and discard liquid; the hominy kernels should be tender and without the 

germ tip; if the kernels feel hard, or still have the germ tip on, it is necessary to remove the tips with 

a knife, and boil the kernels in water until tender.  Once perfectly clean and tender, reserve.  After 

the chicken has fully cooked, remove from heat and allow to cool down for a while.  Remove and 

discard skin and bones from the chicken breasts, shred the meat and reserve.  Discard onion and 

garlic, and strain broth through a mesh onto another large pot; place over high heat to bring to boil, 

then add reserved drained hominy kernels.  Bring back to boil, then lower heat to a simmer, and 

allow to cook for at least 20 minutes, until the kernels are hot.  
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In a small pan, boil a couple of cups of water over high heat; add tomatillos and jalapeño pepper (if 

using); allow to cook for about two minutes, just until the tomatillos begin to turn pale.  Let cool 

down (caution: this step is important because hot food in a blender may cause spillages or even 

explosions.)  Once cooled, slice tomatillos in half and place in a blender jar with the jalapeño (if 

using) and half a cup of the liquid from the pan; add all the prepped greens, the poblano pepper, 

pumpkin seeds, and onion, then process for about one minute.  The paste should be smooth, but it 

will have speckles in different shades of green.  Empty the small pan, dry and add the oil; warm up 

over medium heat, then pour the green paste;  bring to boil, then reduce heat to a simmer and cook 

for five minutes, stirring constantly.  Once the pot of broth has been simmering for a while, and the 

kernels are hot, incorporate green paste.  Now is the time to add water, as needed, three to four 

cups, for a good soup consistency, and to season with salt and pepper to taste.   Bring back to boil, 

then incorporate reserved shredded chicken, and continue cooking  and stirring for another five to 

ten minutes over medium heat, until chicken has warmed up. 

 

Serve hot with the toppings, oregano, lime wedges, serrano peppers (if using) and tostadas.  In the 

photo below, plain tostadas (top left) and bean and chicken tostadas (right) are offered with a bowl 

of pozole verde, garnished with lettuce, avocado, onion and radish slices in a patriotic Mexican flag 

fashion, and finished with a sprinkle of oregano: 


