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Birria Tacos

A  T R A D I T I O N A L  D I S H  O F  A D D I C T I V E L Y  S W E E T  A N D  S P I C Y  B R A I S E D  B E E F

S T U F F E D  I N  O U R  F R E S H  T O R T I L L A  S H E L L S  W I T H  C H E E S E  A N D  O N I O N S  T H A T

A R E  D I P P E D  A N D  F R I E D  C H E W Y - C R I S P  I N  T H E  B R A I S I N G  L I Q U I D .

Fully Cooked Braised Beef Shank in

Broth (8oz of Beef, 8oz of Broth,

Same Container)

8 Tortillas

1/2 Onion

2 Limes

1 Cup Cilantro

Salt

1/4oz Sugar

4oz Queso

2oz 3 Chili Banger Sauce

1 Cup Basmati Rice

2oz Table Salsa

2 Cloves Garlic

COOKING TIME:  0 H 30 M

Cast Iron/Heavy Bottom Pan

Medium Pot

Small Pot with Lid

Medium Bow

Small Bowl

WHAT'S IN YOUR MEAL KIT?

PREHEAT OVEN:  N/A

RECIPE OVERVIEW. READ ME FIRST!

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: FIRST COOK

Tongs

Spatula

Wooden Spoon

Fork/Citrus Juicer

BY FOOD LOVERS,

FOR FOOD LOVERS

What can we say about Birria Tacos that hasn't already been said,
they are delicious and, in my humble opinion, the absolute best way to use
our famously fresh corn tortillas!

Rich in flavour and steeped in history, these tacos, if you've never had
them, will be a game changer and you will forever be looking to dip-dip-
dunk tortillas in beef drippings like all good chefs!

The key to this recipe is dragging the tortillas through the top of the
finished broth, soaking up the rendered fat and using it to fry the tortilla.
Double stacking the tortilla makes sure we get a really nice blend of
textures, crispy edges, and a creamy and wonderfully sour interior. Hard to
describe on your first bite... but you'll know exactly what I'm saying.

Beef shank, a cut loaded with flavour takes center stage, providing some
seriously big beef taste. This cut takes well over 4 hours to braise, so for
this kit we've sent the meat fully cooked - making this dish, normally
reserved for Sunday's, accessible for any day you like (including Taco
Tuesday!). Dried chilies and sweet spices add to the broth, while crisp and
tart onion salsa provides a cleansing contrast to the finished dish.

I truly love this dish and I'm ecstatic to be able to share it with you in the
comfort of your home kitchen.   

              -Chef Nick

fatsparrowgroup.com



Cooking tip*

READY TO COOK

Warm the meat and broth in a medium sized pot and allow to simmer.

Heat a small pot on medium high heat, add one tablespoon of preferred

cooking oil and the smashed garlic, season with salt to taste and cook

until the garlic is lightly browned. Add the rice and using a wooden spoon

gently stir the heat on medium heat. We want the grains of rice to go

from opaque to white OR be hot enough to the touch that you can not

pick up the grains without wincing in pain. When the rice is properly

toasted, add the salsa, one cup plus 2oz of water, juice from half a lime

and salt if desired. Bring this to a boil, place the lid on and reduce the

heat to simmer. After ten minutes, turn the heat off and let the rice sit

covered for another 10 minutes. 

Mix the sliced onion, chopped cilantro, sugar and salt to taste and set

aside.

Use tongs to remove the meat from the broth and set the meat aside,

return the broth to the stove top on the lowest setting.

Onion: Cut in half, removing the top, the bottom and the skin. Slice it
as thinly as you can.

Cilantro: Chop the cilantro including the stems.

Garlic: Using the flat of your knife and a heavy thump from the palm
of your hand, crush the garlic, further chop and set aside.

Lime: Cut one line into two halves and the other into wedges.

MISE EN PLACE French for "put in place" a term chefs use to describe prep we do before turnin on the gas

We are grateful to work with local producers when possible to ensure 
all our meals are prepared with the freshest ingredients. 

 

Thank you for letting us be a part of your meal experienec tonight. 
We are excited for you to visit us again soon!

fatsparrowgroup.com

Set your cast iron pan to medium-high heat and allow it to pre-heat.

Once it is hot, take two tortillas and using tongs drag them through the

surface of the broth, soaking up any fat that there is. Place the tortillas on

the pan and repeat the process with all the tortillas. Once they are all on,

flip them once and season with salt. Divide the cheese and meat among

the tortillas and fold them shut into quesadillas, cook until they are

crisped and the cheese is melted, flipping once to cook evenly. 

Open the tortillas slightly and stuff them with onion salsa, serve them right

away with cups of broth for dipping and sipping, lime wedges, rice and

hot sauce and enjoy! 


