Cookée Com@

Quesabirria Tacos

SERVES 4 TO 6

This recipe was inspired by the quesabirria tacos served at
Rollies Mexican Patio in Tucson, Arizona. We prefer not to trim
the meat because we skim the chile-infused fat from the top of
the broth after braising and use it to crisp the tacos. However,
while shredding the meat, it is easy to remove any unwanted
strands of fat. About 6 dried guajillo chiles should give you the
12 ounces needed for this recipe. You should have enough meat
for 12 or more tacos and for our Birria Ramen (recipe follows).
We like to serve these tacos straight out of the skillet; if you
can’t serve them immediately, keep them warm in a 200-degree
oven. These tacos can also be cooked on a preheated griddle over
medium heat.

BIRRIA

3Y2 pounds boneless beef chuck roast or short ribs,
untrimmed, cut into 2- to 3-inch pieces

2 quarts water
12 ounces dried guajillo chiles, stemmed and seeded

1 onion, quartered

Y4 cup vegetable oil

garlic cloves, smashed and peeled
tablespoons paprika
teaspoons onion powder
teaspoons granulated garlic
teaspoons table salt
tablespoon Mexican oregano
tablespoon ground coriander
teaspoons pepper
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teaspoon ground cinnamon
4 bay leaves

TACOS
1 teaspoon vegetable oil
12 (6-inch) yellow corn tortillas
12 ounces block mozzarella cheese, shredded (3 cups)
cup chopped red onion

cup coarsely chopped fresh cilantro, plus extra for
serving

1. FOR THE BIRRIA: Combine all ingredients in Dutch oven and
bring to boil over high heat. Cover; reduce heat to medium-low;
and simmer until meat is tender, about 2% hours. Off heat, let
meat rest in broth for 30 minutes. Using ladle, skim fat from
surface of birria broth and transfer it to shallow dish or wide-
mouthed bowl; set aside.

2. Using tongs or slotted spoon, transfer meat to large bowl.
Using tongs or potato masher, smash meat until finely shredded;
set aside.

3. Using immersion blender, process birria broth mixture until
smooth, about 3 minutes. (If using jar blender, fill only halfway
or each batch, especially if broth is hot. Process until smooth,
about 20 seconds per batch.) Strain processed broth through
fine-mesh strainer set over large saucepan; discard solids.

4. Stir 2 cups birria broth into shredded birria meat. Season with
salt and pepper to taste and cover with aluminum foil to keep
warm. Season remaining broth with salt and pepper to taste and
place over low heat to keep warm.

5. FOR THE TACOS: Heat oil in 12-inch nonstick skillet over
medium heat until shimmering. Drag 1 side of 3 tortillas through
reserved birria fat and place tortillas in 12-inch nonstick skillet,
fat side down (tortillas will overlap slightly). Top each tortilla
evenly with % cup mozzarella. Spread scant % cup birria meat
over half of each tortilla. Cook over medium heat until most of
cheese has melted, 2 to 3 minutes.

6. Sprinkle red onion and cilantro to taste over each taco, then
fold nonmeat half of tortilla over meat using spatula and tongs.
Cook tacos until crisp on both sides, 1 to 2 minutes per side.
Transfer tacos to serving dishes. Wipe skillet clean with paper
towels. Repeat with remaining tortillas, fat, mozzarella, meat,
red onion, and cilantro. (you needn't reapply vegetable oil to
skillet). (Extra meat can be refrigerated for up to 4 days.)

7. Portion % cup warm birria broth into each of 4 to 6 small
crocks (1 for each person) and sprinkle with cilantro to taste.
(Extra broth can be refrigerated for up to 4 days.) Serve tacos
with broth; dunk tacos in broth before each bite.



