WHAT'S FOR DINNER?

Fami

YOUR HEART

TACOS!

SPICY BEEF
CHICKEN & MANGO
& CAJUN SHRIMP
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Spicy Beef Tacos

MAKES 4 pervrgy
PREP 1) murnser COOK § murutes

1% Bos boneleis chuck pot roast

1 t3p chill pewder

1 tsp garlic powder

% tsp salt

4 tep black pepper

2 thpoil

1 medium osion, sliced

1 can (10 o2) mild enchilaca
sauce

1 sweet red 3epper, cored
and thinty sliced

1 poblanc pepper, cored and
thinly sliced

1 ear of corn kernels cut
from cob

+ & thick com jortillas (such as |
« LaTortiliaFactory)

1 avocado, pitted, peeled
and liced

Farmar's choese, crumbled
Coptional)

on our cover

+ and shced avocado, Top with

Publication: Family Circle
Magazine — COVER!

= Meat oven to 350%, Season
pot roast with chill powder,
garkc powder, salt and pepoer.
FMeal off In an oven-proof loded
pot over medum-high hoat.
Brown pot roast on both sides,
S minutes total Transfer meat
10 a cutting bosed, recuce heat
to medium e add onion to
pot. Cook 3 miutos. Add
enchilada sauce and Y cup
water and return meat to pot.
Cover and trarsfer to oven

® Bake at 350" for 11 hours.
Remove from oven and stir in
peppars, com and alapeno.
Cover and bake an additional
30 minutes. Uscover and shred
beef, discarding fat and tough
pleces, Stir badk into pot
Microwave torillas 1 minute,
until heated through.

® Fill tortdlas with beef modure

Article: Various Taco recipes

Product Featured: Hand Made
Style Yellow and Flour

Month: September 2015
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Link:
http://www.familycircle.com

/recipe/spicy-beef-tacos/
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