
                              Carne Adovada

1/4 cup              New Mexico chile powder
1/2teaspoon       cornstarch
1 tablespoon      fresh lemon juice
2 pounds           beef or pork roast -- cubed
1 1/2 cups          water

Combine chile powder, cornstarch, lemon juice and water. Mix well.  Place the
meat in a resealable plastic bag with the marinade and turn to coat. Marinate 6 to
16 hours.  Place in slow cooker on high for 4 hours or low 7-8 hours. Serve with
tortillas, rice, black beans, sour cream, cheese, and guacamole. Garnish with fresh
cilantro.


