MUCHACOS
4 lb. beef chuck or shoulder roast  (may use pork roast)

1 lb. Pinto beans - dry

1 qt. Picante` sauce - mild or medium

2 tsp. Cumin

½  tsp. Garlic powder or 4 cloves fresh garlic, minced

1 large onion – diced

2 - 3 Tbsp. Chili powder (to taste)

1 Tbsp. Salt or to taste

1 tsp. Pepper

Water to cover beans - 2” above 

Note:  For spicier version, use medium or hot picante’ sauce and 3 Tbsp. Chili powder.  May use pork roast instead of beef.

Place meat in 6 qt. Dutch oven or roaster.  Place beans around meat then add other ingredients.  Cover and bake at 300 degree oven for 4-6 hours; or 6-8 at 250 degrees.  Remove lid and continue cooking until only a small amount of liquid remains.  Remove roast and shred or chop.  Mash most of the beans and return the meat to the pot.  Stir and taste for seasoning.

Serve on warmed flour tortillas, topping with choice of shredded lettuce, diced tomatoes, grated cheddar, sour cream, and picante` sauce.  Guacamole is optional.  May fold like a taco or serve it flat.  Also good on warmed corn tostado shells.  A good self-serve meal and freezes very well.  Serves at least 20, two muchacos per person.

