
Chile Blanco de Monterey

            INGREDIENTS:     
         

Quantity

     

           

     

Description

    
         

      4 POUNDS      

     

           

     

     GREAT NORTHERN WHITE BEANS PICKED AND RINSED      

    
         

      8 POUNDS      

     

           

     

     TENDERIZED CALAMARI STRIPS
     (CUT FILLET OR DIAGONAL INTO STRIPS)      

    
         

      1/4 CUP      
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Chile Blanco de Monterey

           

     

     OLIVE OIL      

    
         

     8      

     

           

     

     4 OUNCE CANS CHOPPED MILD GREEN CHILE      

    
         

     16      

     

           

     

     CLOVES FRESH GARLIC PEELED & CHOPPED      

    
         

      8      

     

           

     

     4 OUNCE CANS CHOPPED MILD GREEN CHILE      
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Chile Blanco de Monterey

         

      2 & 2/3 TABLESPOONS      

     

           

     

     GROUND CUMIN      

    
         

      2 TABLESPOONS      

     

           

     

     DRIED OREGANO CRUMBLED      

    
         

      1 TEASPOON      

     

           

     

     GROUND CLOVES      

    
         

      1 TEASPOON      
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Chile Blanco de Monterey

     

     CAYENNE PEPPER      

    
         

      3 QUARTS      

     

           

     

     CHICKEN STOCK (OR CHICKEN BROTH)      

    
         

      4 TO 6 OUNCES      

     

           

     

     MARINATED, DRAINED, QUARTERED ARTICHOKE HEARTS      

    
         

      12 CUPS (ABOUT 3 LBS)      

     

           

     

     GRATED MONTEREY JACK CHEESE      

    
         SOUR CREAM, GOOD QUALITY SALSA, AND CHOPPED CILANTRO IN BOWLS FOR TABLE    
         INSTRUCTIONS:
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Chile Blanco de Monterey

Place beans in large pot. Add enough cold water to cover by at least three inches and soak over night. Drain beans. Heat oil in the same pot over medium-high heat. Add onions and saute until translucent, about 15 minutes or less. Stir in chopped garlic then chiles, cumin, oregano, cloves. Add cayenne and saute another 3 minutes. Add beans and stock and bring to gentle boil. Reduce heat and simmer until beans are very tender, stirring occasionally, about 2 hours. Saute strips of calamari very lightly, add artichoke hearts and gently stir into chile. Stir 1 pound of grated jack cheese into the chile just before ladling into bowls. Season with salt and pepper. Test for chile flavor and adjust. Cumin and green chiles can be added sparingly. Ladle into bowls, top with condiments of sour cream, salsa, chopped cilantro and remaining jack cheese. Accents are everything. Great looking earthy bowls, attractive condiment dishes, flowers, etc.

Enjoy!!!     
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