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Pozole?
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Pozole is a traditional Mexican soup

dish made primarily of Hominy. Its

origins date back to the day of the

Aztec Empire. It is comfort food

traditionally enjoyed during special

occasions with family and friends.

what is



www.mypozole.com

The idea for MyPozole was born from a

family recipe being shared with family

and friends during a yearly New Years

Eve Party. The reaction of our friends

experiencing Pozole for the first time

and loving it was the inspiration behind

starting MyPozole. We now get to share

our family recipe at Farmers Markets,

Catering Events and at your local Food

Market!
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Shredded Cabbage

Chopped Radishes

Chopped Onions

Chopped Jalapeños

Cilantro

Crushed Tostadas

It's all about the toppings

Oregano

Red Pepper Flakes

Avocado

Salsa Verde

Salsa Roja

Pozole is already full of flavor, but
it becomes a flavor explosion with
all the toppings!!



Pork
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The Traditional Pozole - Our Pork is slow cooked for 8

hours to achieve that maximum flavor you taste on every

bite. 

3 Pozole Varieties

Chicken
Our slighty leaner Option - Our combination of white and

dark meat slow cooked for 8 hours creates a slighty leaner

option, but still very flavorful.

Vegan w/Jackfruit
The Plant Based Option - We slow cook our Jackfruit in our  

vegetable base broth which makes it very tender and very

flavorful. 



Pozole
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The Pozole dish is our traditional and

most popular dish. All our Pozole

varieties are slow cooked which gives it

a rich flavor in the broth that is

enhanced when toppings are added.

Very hearty and full of flavor, our Pozole

cup is a "Full meal in a Bowl"!

Our traditional Dish



Tried MyPozole for lunch and
was blown away. The Pozole was
spectacular! Full of flavor and
filling. Highly recommend! 

Cezar Mize

I’ve enjoyed pozole in Mexico and in many
restaurants around San Diego and this is
the most delicious I’ve found! Perfect
seasonings in the broth & generous
condiments that add up to a great
homemade pozole

Jana McDonough

I had this in little Italy and although I never tried it before, I was impressed with
the taste. Shortly after I began my adventure to try pozole at all the different
Mexican restaurants I could find. After numerous different places, I'm coming
right back as none of them came close to how good this one is

Jeff Ma

Google Testimonials



Click on the links
below to get in
touch with us

info@mypozole.com
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Want to find out
more about us! 
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