
1/2 tbsp Olive Oil
1 cup Green Bell Pepper, chopped
1 cup Red Bell Pepper, chopped
1/2 cup Onion, chopped
1/2 tbsp Garlic, minced
1 can Hominy, 15.5 oz
1 pkg Frozen Corn, 12 oz

 HEAT the skillet with olive oil over medium heat.

ADD chopped green/red bell pepper and onion.


COOK 2-3 minutes until crisp-tender.

STIR in the garlic, cumin, chili powder and


oregano.

ADD in the cooked corn and hominy. COVER and


COOK until heated through. STIR occasionally.
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Ingredients

Directions

Summertime Hominy Saute

SERVING: 1 CUP PREP TIME: 5 MIN

Seasonings: Cumin,

Chili Powder,


Oregano

YIELD: 4 TOTAL TIME: 15 MIN


 



 


Cost Per Recipe
$2.32

Cost Per Serving
$0.58

*Recipe adapted from

getfreshcooking.com


