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Description automatically generated]Beef Barbacoa
	Servings:
	8

	Prep Time:
	15m

	Total Time:
	8h 15m




Ingredients:
	Beef Roast (Chuck Preferred)
	3
	Lb

	Salt & Pepper
	
	

	
Marinade:
	
	

	Olive Oil
	2
	Tbsp

	Beef Stock
	1 ½
	Cup

	Apple Cider Vinegar
	2
	Tbsp

	Hatch Chilis (Smoked, Dried)
	3
	Tbsp

	Garlic Cloves
	10
	ea

	Garlic Powder
	1
	Tbsp

	Onion Powder
	1
	Tbsp

	Cumin (Ground)
	1 ½
	Tbsp

	Oregano (Dried)
	1
	Tbsp

	Cloves (Ground)
	½
	Tsp

	Bay Leaves
	3
	ea

	Lime Juice (Fresh)
	¼
	Cup





DIRECTIONS
Brown Roast:
Heat Cast Iron on Med-High until a drop of water dropped on surface will instantly vaporize.
While waiting on skillet, Cut roast into 2-3 in thick sections, Sprinkle with Salt & Pepper, brown in skillet on all sides.

Combine Marinade in Insta-Pot / Slow Cooker:
Combine all remaining ingredients in Insta-Pot/Slow Cooker. As Beef is browned, place in Insta-Pot/Slow Cooker over marinade in a single layer.

Cook Low & Slow:
Cook on Low for 8hrs.

Shred & Serve:
Shred with two forks. If meet does not fall apart easily, continue cooking until tender. Mix with marinade in pot and serve.
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