Barbacoa Beef Tacos with Chile Sauce
Ingredients:
2 Ancho chile peppers
2 Poblano peppers
4 Chipotle chiles in adobe sauce
4 celery stalks, chopped
3 medium carrots, chopped
1 large onion, halved and sliced
1 red bell pepper, seeded and chopped
1 head garlic, cloves peeled and crushed
8 bay leaves
2 cups beef stock
3 pounds bone-in beef short ribs
2 tablespoons ground cumin
2 tablespoons dried oregano
Salt and pepper

Directions:
1) Set the oven to broil and line a baking sheet with foil. Place the chile and poblano peppers on the
pan and roast them in the oven, turning them until they are charred on all sides. Remove the pan
from the oven, place the peppers in a large bowl and cover the bowl tightly with saran wrap, allowing
the peppers to steam for about 15 minutes. Once the peppers are shriveled and are cool to the
touch, remove the skins, seeds and stems and coarsely chop the flesh.
2) Place the chiles, poblanos and chipotle peppers in the bottom of a large roasting pan, along with
the celery, carrots, onion, bell pepper, garlic and bay leaves.
3) Season the short ribs with the salt, pepper, cumin and oregano and arrange the ribs on top of the
vegetables.
4) Add the beef stock to the pan, cover tightly with foil and roast for 4 hours, until the meat is tender.
5) Remove the roasting pan from the oven and transfer the ribs to a plate. Strain the liquid from the
roasting pan into a saucepan and add all remaining ingredients to the saucepan, discarding the bay
leaves.
6) Using an immersion blender, or work in batches using a conventional blender, puree the
vegetables and liquid until smooth. Season the sauce with salt and pepper and place the saucepan
on the stove, set to medium-low heat.
7) Set the oven back to broil and place the short ribs on a foil lined baking tray. Set the pan directly
under the broiler and char the ribs until the meat is slightly crispy. Remove the pan from the oven
and using two forks, pull the meat away from the bones and place it in a serving bowl. Serve the
barbacoa with warm tortillas and the chile sauce, along with your other favorite taco accompaniments.

