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Beef (Brisket) Barbacoa

Servings: 8
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Ingredients:

Ingredients:

1 large onion, sliced
1 navel orange, peeled, sliced
1 beef brisket (2 -1/2 lbs), cut into 2-inch pieces
1/2 cup chili sauce
1/4 cup apple cider vinegar
2 tablespoons taco seasoning mix
16 corn tortillas (6-inch)
1 cup salsa
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Directions:

Directions:

1. Place first 3 ingredients in slow cooker sprayed with cooking spray;
top with combined chili sauce, vinegar and taco seasoning mix. Cover
with lid.
2. Cook on low 8 to 9 hours or on high 4 to 5.
3. Remove meat from slow cooker, reserving onions, oranges and 1
cup of the strained liquid. Shred meat with 2 forks: place in medium
bowl. Add onion, oranges and reserved liquid; mix lightly.
4. Warm tortillas as directed on packages. Top with meat mixture and
salsa; roll up.
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Nutrition Information: One serving provides: 270calories, 9g total fat, 3g saturated fat, 0g trans fat, 70mg
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