Pork Stew/Chili

INGREDIENTS:

· 1 1/2 pounds pork, cut in 1-inch pieces

· 1/2 cup flour

· 1 teaspoon chili powder

· 1/2 teaspoon salt

· 1/4 teaspoon ground black pepper

· 2 tablespoons olive oil

· 1 1/2 cups chopped onion

· 1/2 pound pork sausage

· 1 cup red wine

· 2 cups chicken broth

· 6 large cloves garlic, minced

· 1or 2 small can (4 ounces) chopped mild green chile peppers,
· 2 teaspoons chopped fresh parsley

· dash oregano

· 1 to 2 cans (15 ounces each) black beans, drained, rinsed
· 1 or 2 15 oz can diced stewed tomatoes

· 1 cup frozen corn kernels

· 1 large red bell pepper

· 1 teaspoon lemon or lime juice

· salt and pepper, to taste

· diced tomato and green onion for garnish, optional

PREPARATION:

Dutch oven on med/high; dredge pork cubes in flour mixed w/ salt, pepper & chili powder into flour; brown pork on all sides; remove from pan. Add onion & sausage to pan, sauté until onions soften and sausage is browned; add garlic, sauté 1 minute. Add 2 T flour mix, brown for 1-2 minutes; add red wine, deglaze pan, add broth bring to a simmer, add pork cubes and return to a simmer. Cook in 300° oven 30 minutes, add chili, stewed tomato, corn, bell pepper, oregano & parsley return to oven 30 minutes more. 
Add lime juice, taste and adjust seasoning. Serve in bowls, with cornbread and a garnish of diced tomatoes and green onions.

Serves 6 to 8.
