
Helene's Mexican No Name

This is an old family recipe from Cynthia's mother Ruth, who got it from Helene Manevil. We call it Mexican Soup, but it is more like a stew. It is a satisfying dish for lunch or dinner. Serves 4 as a main course.

	1. In the bowl of a food processor, mince the garlic. By hand, chop the onion into eight pieces. Add the onion to the food processor, and roughly chop it.

Heat olive oil in a large pot. Add the contents from the food processor and the chilies. Sauté on medium for about five minutes, until onions are cooked.
	2 teaspoons olive oil 

2 cans (4 oz each) of chopped peeled green chilies

2 cloves garlic (peeled)

2 medium onions, each cut into eight pieces




	2. Drain the juice from the canned tomatoes. Add it to the large pot with onions and garlic. Increase heat to high.

In the bowl of a food processor, roughly chop the tomatoes. (If you mince them, you'll have something more like a soup than a stew.) Add the chopped tomatoes to the pot.
	2 cans (28 oz each) of whole tomatoes


	3. Season to taste for your desired level of spice. This has a bit of zip to it.
	2 splashes of Crystal hot sauce

4 teaspoons medium picante sauce

4 teaspoons hot picante sauce

2 Tablespoons hot Mexican chili powder

2 teaspoons ground black pepper




	4. Chop the cheese into small pieces, and add to the pot. Reduce the heat to low, and simmer for about 6 minutes. When the cheese is melted, remove the pot from the heat.


	¼  pound of Cheddar cheese, cubed

¼  pound of Swiss cheese, cubed (or Gouda or Fontinella)


	5. Pour into a serving bowl. Sprinkle minced cilantro on top.


	Minced cilantro


(         (         (
Rick likes to serve this with tortilla chips and margaritas. 

Cynthia and Ruth like to crumble Fritos into the stew instead of using the tortilla chips.

Cynthia prefers more cheese, which requires more spices to get the right level of heat:

	3. Season to taste for your desired level of spice. This has a bit of zip to it.
	4 splashes of Crystal hot sauce

2 Tablespoons medium picante sauce

2 Tablespoons hot picante sauce

3 Tablespoons hot Mexican chili powder

2 teaspoons ground black pepper




	4. Chop the cheese into small pieces, and add to the pot. Reduce the heat to low, and simmer for about 6 minutes. When the cheese is melted, remove the pot from the heat.


	1/3  pound of Cheddar cheese, cubed

1/3  pound of Swiss cheese, cubed (or Gouda or Fontinella)
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