Green Chili
6 pounds lean pork, cut into 4-inch cubes
6 tablespoons salt, divided

2 cups flour

2 quarts chopped onion

½ cup minced fresh garlic (about 1 large bulb)

2 quarts turkey or chicken stock

2 quarts chopped fresh or canned tomatoes

9 cups water

6-20 chopped jalapenos, add some in the beginning 
     and then more at the end to taste

24 cups fresh, peeled, chopped chilies, divided

Place pork in a 3 gallon stockpot and sprinkle with

1 tablespoon salt.  Cook pork until browned, add 

flour and stir until well mixed.  In a separate pan

sauté the onion and garlic until transparent; add 

to pork mixture.  Add stock, tomatoes, water and 

jalapenos if desired.  Mash or puree 15 cups of the 

peeled chilies and add to pot.  Simmer for 1 ½ 

hours, stirring often.  Add remaining chilies, 

chopped into about 1 inch pieces.  Simmer for an

additional ½ hour.  Add more jalapenos if you like

it hotter and salt to taste, about 5 tablespoons.

Cool and pour into quart size freezer bags the 

amount needed for one meal.  Freeze. 
