Crockpot Birria Tacos
with beefy consommé dipping sauce

SERVINGS: 6-8

EQUIPMENT: CROCKPOT & IMMERSION BLENDER

INGREDIENTS
4-5lb chuck roast
1 packet AuJus Gravy Mix

COOKING TIME: 6-8 HRS

DIRECTIONS
1. Lay chuck roast in bottom of greased crockpot. Sprinkle AuJus
gravy mix over beef.

5 guajillo peppers (stems and 2. Add guajillo & chipotle peppers, onion, garlic, tomato sauce, Rotel,
vinegar, beef stock, seasonings, and bay leaves. Stir to incorporate
seeds removed)
1 7oz can chipotle peppers in
adobo sauce
1 lg onion sliced thin
4Tbsp minced garlic
32oz beef stock
1 14.5 can tomato sauce
1 100z can Rotel

ingredients. Place lid on crockpot and heat for 6-8hours (low) or 45 hours (high)

3. Remove all chuck roast and bay leaves. Shred beef and set aside.
Discard bay leaves.
4. Using your immersion blender or regular blender, blend the sauce
until smooth. Add 1 cup of sauce to beef mixture. Keep remaining
sauce warm in crockpot.
5. Heat up a large, well seasoned frying pan and add just enough oil to

1/4c apple cider vinegar

cover bottom of pan. Turn oven to "warm" to keep tacos warm as

1tbsp each of: cumin,

you cook.

oregano, chili powder
3 bay leaves
vegetable or peanut oil
corn tortillas
Mexican relish (recipe
included below)
Shredded cheese of your
choice. I use a combo of

6. Lay 2-3 corn tortillas on counter and brush consommé onto one
side. Place consume side down into hot grease. Allow to fry for
about 15 seconds and then place about 2tbsp of meat down the
center. Top with cheese and use spatula to fold one side of tortilla
over. Brush outside with consommé. Fry until crispy and repeat on
other side. Place on baking sheet lined with paper towels and keep
warm in oven until all tacos are fried.
7. Top with Mexican Relish and serve with consommé for dipping.

Cheddar and Monteray Jack
Mexican Relish
1 large white onion, diced small
3 Serrano or Jalepenos, diced small
3 Tbsp of minced cilantro
Juice of 2 limes
salt/pepper

Mix ingredients together and
season with salt & pepper to taste

