NEW MEXICO STEW

1/3 Cup




Cornmeal

1 Teaspoon




Salt

1/2 Teaspoon 



Black Pepper
1 Teaspoon 




Dried Thyme – crushed

1 1/2 Pounds



Meat (beef, pork, chicken) – cut into ½” pieces

2-3 Tablespoons



Cooking Oil

3 Cloves




Garlic – minced

1/4 Cup




Tomato Juice – drained from can of tomatoes

28oz Can




Diced Tomatoes 

2 Cups




Frozen Corn
15oz Can




Chickpeas – drained

1 Cup





Celery – sliced

1 Cup





Onion – chopped

2 Fresh




Jalapeno Peppers – seeded and chopped*

1





Chipolte Pepper in adobo sauce – chopped

In a large plastic bag, combine cornmeal, salt, black pepper and thyme

Add half of the meat cubes; shake to coat

In frying pan heat 2 tablespoons oil over medium heat; add coated meat cubes and cook until browned on all sides

Remove meat from pan

Repeat with remaining meat and cornmeal mixture, adding remainng oil, if necessary

Return all meat to frying pan; add garlic, cook and stir for 30 seconds

In crockpot place corn, chickpeas, celery, onion and jalapeno peppers

Sprinkle with any leftover cornmeal mixture

Add Meat

Combine tomato juice with tomatoes and chipolte pepper

Pour over meat

Cover; cook on low for 8 – 10 hours

Stir before serving

*Jalapeno peppers contain volatile oils that can burn your skin and eyes, so avoid direct cantact as much as possible when working with them.  Wear plastic gloves or bags over your hands.  If your bare hands touch the peppers, wash hands well with soap and warm water.

MAKES 6 servings

