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We are still celebrating Chile Harvest with some fresh chile recipes. Get them shipped 
to your door, and enjoy Fresh Authentic New Mexico Grown Chiles. 

Aren’t slow cookers the best? Take 15 minutes in the morning to start your food cooking 
and pull it out at dinner time to serve hot. This recipe is certain to deliver on that ideal. 

And with the wonderful chile providing the flavor - if you stick around, your mouth might 
just be watering all day. Plan accordingly… 

This recipe was modified from The Stay at Home Chef 

 
 

Ingredients 

 1 (3 to 4 pound) beef chuck roast 
 1 1/2 teaspoons salt 
 1 teaspoon ground cumin 
 1 teaspoon chili powder 
 1 onion, sliced 
 4 fresh New Mexican Connection chile peppers, roughly chopped 

 
 

Instructions 

1. Place the chuck roast in the bottom of a large slow cooker. 
2. Season with salt, cumin, and chili powder. 
3. Scatter onion slices and chile peppers over the top. 
4. Cook on low for 8 hours. 
5. Go wild with how you serve it. Plain, in burritos, quesadillas, tacos, enchiladas or 

whatever else you can think of 

 

https://newmexicanconnection.com/products/fresh-green-chile-from-new-mexico-farmers-2017?utm_source=recipe
https://thestayathomechef.com/slow-cooker-green-chile-beef/
https://newmexicanconnection.com/products/fresh-green-chile-from-new-mexico-farmers-2017?utm_source=recipe
http://www.amazon.com/gp/product/B004P2NG0K/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B004P2NG0K&linkCode=as2&tag=thstathoch-20&linkId=EFAAGDSXIVO4UNY3

