
Day 3 Pork Rib Birria Tacos Week 4 low n slow 

Ribs 

1 – Cover pork ribs with Butchers Axe Woodlands and cook indirect 60 minutes 

2 – Wrap ribs in foil with 100g buter and 150g of brown sugar 

3- Cook ribs for 2 hours, Rib bones should fall away from meat easily 

 

Birria Sauce 

• 1–2 tab lespoon s olive oil 

• 1 la r ge on ion , d iced  

• 6 ga r lic cloves, r ou gh ly ch opped  

• 1/2 tea spoon  gr ou n d cloves 

• 1/2 tea spoon  gr ou n d a llsp ice 

• 1 tea spoon  gr ou n d pepper  

• 1 tea spoon  cu m in  

• 2 tea spoon  cor ian der  

• 1 tea spoon  ch ili pow der  

• 2 tea spoon  dr ied  or egan o 

• 2 bay leaves 

• 1 cin n am on  stick ( or  su b  1/2 tea spoon  cin n am on ) 

• 14-ou n ce can  d iced  tom a toes, p r efer a b ly fir e-r oasted  (an d  
ju ices) or  1 1/2 cu ps fr esh , d iced  tom a toes 

• 3 cu p  beef stock ( or  ch icken  stock) 

• 1 Rack Por k r ibs 

• 4–6 dr ied  ch ilies- gu a jillo ch iles, pasilla , an ch o – see n otes. 

• 1–3 tea spoon s apple cider  vin ega r , op tion a l 

• 1–3 tea spoon s h on ey to ta ste, op tion a l 

• Op t ion a l a d d it ion s: 3-in ch  p iece or an ge zest, 1-2 ch ipotle ch iles 
(or  2-3 ta b lespoon s adobo sau ce sau ce fr om  th e can ) 

 

https://goto.target.com/c/2773249/81938/2092?subid1=56f42548dd56ec564339868e&subid2=https%3A%2F%2Fwww.feastingathome.com%2Fbirria-recipe%2Fprint%2F33968%2F%3Fscale%3D1%26unit%3Dusc&sharedid=feasting%20at%20home&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fcarapelli-100-organic-extra-virgin-olive-oil-17oz%2F-%2FA-52000954&u=https%3A%2F%2Fwww.target.com%2Fp%2Fcarapelli-100-organic-extra-virgin-olive-oil-17oz%2F-%2FA-52000954#donotlink
https://amzn.to/38KCEaB
https://amzn.to/366IS2u
https://amzn.to/2GvSmZW
https://amzn.to/2GoiYgC
https://bowlandpitcher.com/collections/beans-legumes/products/new-mexican-red-chile-powder
https://bowlandpitcher.com/collections/all-products/products/mexican-oregano
https://amzn.to/2LSjXam
https://amzn.to/2CNz9B1
https://amzn.to/2WCg1PH
https://amzn.to/2PgsMez
https://goto.target.com/c/2773249/81938/2092?subid1=56f42548dd56ec564339868e&subid2=https%3A%2F%2Fwww.feastingathome.com%2Fbirria-recipe%2Fprint%2F33968%2F%3Fscale%3D1%26unit%3Dusc&sharedid=feasting%20at%20home&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fnature-nate-39-s-100-pure-raw-unfiltered-organic-honey-8211-16oz%2F-%2FA-53499918&u=https%3A%2F%2Fwww.target.com%2Fp%2Fnature-nate-39-s-100-pure-raw-unfiltered-organic-honey-8211-16oz%2F-%2FA-53499918#donotlink
https://amzn.to/3STwdsa


 

1. Sa u t e : Hea t oil in  a  skillet an d  add  on ion  an d  ga r lic, stir r in g 
an d  sau tein g u n til fr agr an t, ten der  an d  golden . Add  a ll t h e  
sp ice s , sa u t e  2 m in u t e s , a d d  t h e  b a y le a ve s  & t om a t oe s  an d  
th eir  ju ices an d  th e b e e f s t ock . Stir  an d  scr ape u p  an y br ow n ed 
b its. 

2.  Add th e p or k  r ib  m e a t  an d  stir . 

3. Toa st  t h e  ch ilie s  in  a  dr y la r ge skillet over  m ediu m -low  h ea t 
u n til soften ed , r elea sin g th eir  oils, abou t 2 m in u tes. Nestle  in to 
th e stew . Add option a l or an ge zest. 

4. On ce th e m ea t is ten der , fish  ou t  t h e  ch ilie s , an d  b len d  w ith  a  
cu p  of th e w ar m  br oth  in  a  b len der  u n til pu r eed . Retu r n  to th e 
pot, stir r in g it in . Sh r ed  th e m ea t w ith  tw o for ks. 

5. Se a son : Taste an d  season , addin g a  sp la sh  of vin ega r  
an d  h on ey to ta ste, an d  ad ju st sa lt an d  pepper  to ta ste. For  m or e 
h ea t b len d  in  ch ipotle or  add  m or e adobo fr om  th e can . 

 

https://goto.target.com/c/2773249/81938/2092?subid1=56f42548dd56ec564339868e&subid2=https%3A%2F%2Fwww.feastingathome.com%2Fbirria-recipe%2Fprint%2F33968%2F%3Fscale%3D1%26unit%3Dusc&sharedid=feasting%20at%20home&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fnature-nate-39-s-100-pure-raw-unfiltered-organic-honey-8211-16oz%2F-%2FA-53499918&u=https%3A%2F%2Fwww.target.com%2Fp%2Fnature-nate-39-s-100-pure-raw-unfiltered-organic-honey-8211-16oz%2F-%2FA-53499918#donotlink
https://amzn.to/3gphtxC

