
 

 

 
 
 
 
 
 
 
 
 

Barbacoa 
 

INGREDIENTS: 
3 lb Beef Cut for Braising (Brisket, bottom round, 

chuck roast) 
1 Onion (chopped, medium) 

3 Garlic cloves 
1 15 oz can of Tomatoes 

1 Tbsp Oregano 
0.5 Tbsp Cumin 

1 Chili Guajillo 
1 Tbsp Salt 

0.5 Tbsp Paprika 
1 quart Beef Stock 
0.5 quart Red Wine 

 
 

DIRECTIONS: 
1. Destern and seed guajillos 

2. Add all the ingredients except the beef to the 
food processor 

3. Blend until smooth 
4. Pour over the meat and let marinate for 24 hours 

5. Place roast and liquid in a roasting pan and 
cover tightly with plastic wrap and aluminum 
foil. If there is not enough liquid to cover the 

roast add more beef stock. 
 
 



 

 

 
 
 
 
 
 
 
 

6. Braise for 325°F for 4 hours 
7. Check doneness with a pair of tongs, should 

twist easily (if not done, cook for another 45 
minutes) 

8. Once done, let the roast set for 1 hour to 
reabsorb the liquid and add additional flavor to 

the meat 
9. Shred the meat and pour the braising liquid over 

the meat to serve or cool for reheating 
 

*Can be done in Instapot or Crock Pot 
Instapot: Follow process, but cook on high for 45 minutes and 
let it come to normal pressure naturally for 20 minutes, then 
depressurize fully 
Crock Pot: Cook in the liquid for 10-12 hours on low or 6-8 
hours on high. Should shred easily if it doesn’t continue to 
cook. 


