
8/3/2020 Pot Roast Tacos Recipe | Tyler Florence | Food Network

https://www.foodnetwork.com/recipes/tyler-florence/pot-roast-tacos-3436584 1/1

Ingredients:

Simple Salsa:
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Directions:
Preheat the oven to 325 degrees F.

Sprinkle the chuck roast on all sides
with a fair amount of salt. In a large

Dutch oven or other heavy pot with a tight-
fitting cover, heat the oil over medium-high
heat. Add the roast and brown it on all
sides, taking the time to get a nice crust on
the outside. Remove the roast and set aside.

Add the onions and garlic cloves to the pot and cook until lightly browned, 3 to 4
minutes. Stir in the ancho powder, cumin and cayenne. Add the crushed

tomatoes and the bay leaves, and stir. Return the roast to the pot and add the
cilantro. Bring to a boil, then reduce the heat to a simmer. Cover with lid, place in the
oven, and cook until the meat is fork tender, about 3 hours.

Carefully transfer the meat to a cutting board and shred with a knife. Pour the
liquid into a blender and puree. Return the shredded meat to the pot, add the

pureed liquid, and stir to combine. Add salt and pepper to taste.

To assemble: Lay some shredded beef on a tortilla, and top with guacamole and
salsa. Garnish with cilantro leaves, sliced radishes and cotija cheese.

Simple Salsa:
Yield: about 6 cups

Pulse the tomatoes, garlic, red onions, serrano, lime juice, cilantro and some salt
and pepper in a food processor. The mixture should be chunky. Add some

reserved tomato juice if the salsa is too thick. Drizzle the salsa with olive oil, then
cover with plastic wrap and set aside for 30 minutes to allow the flavors to marry.

Level: Intermediate

Total: 3 hr 25 min

Active: 1 hr 25 min

Yield: 8 to 10 servings

One 4-pound center-cut boneless chuck roast
Kosher salt
1/2 cup extra-virgin olive oil 
1 large onion, trimmed, peeled and thinly
sliced 
7 whole cloves garlic, peeled 
1 tablespoon ancho chile powder 
1 tablespoon cayenne pepper 
1 tablespoon ground cumin 
One 28-ounce can crushed tomatoes,
preferably San Marzano 
9 bay leaves
1 small bunch fresh cilantro, plus leaves for
garnish 
Twenty-four 6-inch corn tortillas, toasted 
4 cups guacamole 
2 cups Simple Salsa, recipe follows
1 cup thinly sliced radishes 
1 cup cotija cheese, crumbled 

One 28-ounce can whole tomatoes (preferably
San Marzano), drained, juice reserved
1 clove garlic, roughly chopped 
1 small red onion, peeled and roughly
chopped 
1 serrano pepper 
2 limes, juiced 
1/2 cup chopped fresh cilantro leaves 
Kosher salt and freshly cracked black pepper 
Extra-virgin olive oil, for drizzling 

Pot Roast Tacos
Recipe courtesy of Tyler Florence
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