Regional BBQ Styles Lab - Recipe Packet
Team 3: South Texas Style Barbacoa Beef 
Protein: 3 lb. Boneless Chuck Roast
5 cloves garlic
1/2 medium onion
1 lime (juiced)
2 tablespoons canned chipotle in adobo sauce 
1 tablespoon ground cumin
1 tablespoon ground oregano
1/2 teaspoon ground cloves
1 cup water
2 1/2 teaspoons kosher salt
½ teaspoon black pepper 
1 teaspoon olive oil
3 bay leaves
Instructions:
1. Place garlic, onion, lime juice, cumin, oregano, chipotles, cloves and water in a blender and puree until smooth.
2. Trim all the fat off meat, cut into 3-inch pieces. Season with 2 teaspoons salt and black pepper. Heat the pressure cooker on high (use sauté button for Instant Pot), when hot add the oil and brown the meat, in batches on all side, about 5 minutes. Add the sauce from the blender and bay leaves, cover and cook on high pressure until the meat is tender and easily shreds with 2 forks, about 1 hour. Turn off and allow natural release of steam to depressurize.
3. Once cooked and the meat is tender, remove the meat and place in a dish. Shred with two forks and reserve the liquid for later (discard the bay leaf). Return the shredded meat to the pot, add 1/2 teaspoon salt or to taste, and 1 1/2 cups of the reserved liquid. Keep warm. Serve with hot flour or corn tortillas.
Pico De Gallo Recipe
2 cups tomatoes, seeded and diced
½ cup red onion, small dice
¼ cup jalapenos, small dice
1 tablespoon garlic, minced
¼ cup cilantro, chopped fine
Juice of 2 limes
S&P TT
Hot sauce TT
Instructions: 
Combine all ingredients in a bowl. Chill before serving. 
Guacamole Recipe
4 ripe avocados
1 tablespoon jalapenos, brunoise
1 tablespoon garlic, minced
¼ cup red onion, brunoise
¼ cup cilantro, chopped fine
Juice of 2 limes
1 tablespoon extra-virgin olive oil 
S&P TT
Hot sauce TT
Instructions: 
Mash the avocados in a large bowl, combine all remaining ingredients. Chill before serving.  


