
POTATO HOMINY SOUP  

Ingredients 
1 pound ground bison 

2 tablespoons chili powder 

1 tablespoon California chili powder 

1 tablespoon ground onion powder 

1 tablespoon garlic powder 

1 teaspoon ground cumin 

3 tablespoon olive oil, divided 

1 large onion, thinly sliced 

3 cloves garlic, finally chopped 

4 medium potatoes peeled and chopped 

1 cup green chili, chopped 

6 cups chicken broth 

4 cups canned hominy, rinsed and drained 

Op onal 1/4 cup cilantro, chopped 

Direc ons 
Heat 2 tablespoons of oil in a medium-sized pot. Sauté the onion and garlic for 3 minutes. 

Add the cumin, s r well, then add the potatoes and green chilies. 

Cook over medium heat, s rring occasionally, cook for another 5 minutes. 

Simmer the soup, covered, over low heat for 45 minutes.  

Heat oil in a large skillet, and cook the bison meat for about 12 minutes or un l fully browned. Mix in the chili 

powder, California chili powder, ground onion powder, ground garlic powder and ground cumin.  

Add the cooked bison to the soup 5 minutes before the soup is finished cooking. 

S r in the cilantro and serve hot. 

Enjoy! 

Serves 8  Prepara on me 15 minutes Cook me 65 minutes  


