RecipesCheéasse

Carnecon Chile Burritos

Yield: 10 min
Total Time: 195 min

Recipe from: https.//www.reci peschoose.com/reci pes/mexican-pork-brisket-recipe

| ngredients:

6 pounds pork brisket cut into large pieces

2 garlic cloves

1/4 large white onion

3 bay leaves

5 Romatomatoes

sea salt or Kosher, to taste

15 chiles chiltepin

4 chiles de arbol stemmed, seeded and rinsed

3 chiles cascabel, stemmed, seeded and rinsed

3 pasilla chiles stemmed, seeded and rinsed

2 chipotle chiles or dried morita, stemmed, seeded and rinsed
4 ounces chiles California, chile de sarta, or Colorado
chiles stemmed, seeded and rinsed

1/2 cup lard or vegetable shortening

1/4 cup al purpose flour

10 large flour tortillas

Nutrition:
1. Calories: 380 calories
2. Carbohydrate: 35 grams
3. Cholesterol: 30 milligrams
4. Fat: 21 grams
5. Fiber: 2 grams
6. Protein: 13 grams
7. SaturatedFat: 7 grams
8. Sodium: 760 milligrams
9. Sugar: 2 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/mexican-pork-brisket-recipe

Thank you for visiting our website. Hope you enjoy Carne con Chile Burritos above. Y ou can see more
15 mexican pork brisket recipe Experience culinary bliss now! to get more great cooking ideas.



