


season 2 lb of stew meat (beef or lamb)

with a generous amount of salt and

pepper

cook meat in a large pot filled up with 4 lt

water and birria paste, make sure the meat

is submerged

bring everything to a boil, then simmer for

about 3 hrs or until your meat comes

apart easily

when ready, remove meat from consomme 

Chop meat on a cutting board, add some to

the consomme and save some for tacos

garnish with chopped onions, cilantro

and fresh lime

Serves consomme for 4



saute mushroom and onions in a pot with some

of the birria paste, add veg stock or water

until you get a nice consomme consistency,

serve hot and garnish with cilantro-onion mix

and lime

saute mushroom and onions with little birria

paste and oil, season with salt and pepper ,

eat with tacos and your choice of vegan or

any mild cheese like mozzarella, garnish with

cilantro-onion mix and lime

suggestions


