Entomatado (Tomatillos and beef)
Serves 1 | Active Time: 40 minutes | Total Time: 2 hours

Cooking the Beef Shanks

Add the Beef Shanks, Water, Onion, Salt and Bay Leaf into a pot and bring it to a

boil. Then, turn down the heat and let it cook uncovered for 1 hour and 45 minutes.

Step 1: Cooking the Beef Shanks

o 11b Beef Shank
1/2 white onion

2 bay leavess

1 tbsp coarse salt
o 2| Water

Preparing the Ingredients and Cooking the Dish

Once your Beef Shanks are cooked, remove them and set aside.

Save 1 cup of the Broth.

Peel and rinse the tomatillos. Then chop them into quarters. Set them aside.
Chop the Onions. Mince the garlic.

Chop the Pasilla Chili into 3 strips, taking the seeds out.

Heat a pot over medium heat. Then add the oil and saute the onions and the
garlic. Then, add the tomatillos. Stir.

After approx. 10 minutes, the tomatillos color should darken. Now, add the broth,
thyme, Guajillo Chili, salt, pepper and sugar. Cook it and don’t forget to stir
occasionally.

After aprox. 20 minutes, the broth should reduce and the tomatillos will break
completely, melting with the onions and garlic. Add the Beef Shanks and cook for
approx. 15 minutes or until the consistency looks creamy.

Taste for seasoning.

Let rest 10 min. before serving and remove the Thyme sprigs and the Guajillo Chili
skins.

Serve it with garlic white rice and enjoy!

Swich



Step 2: Preparing the Ingredients and Cooking the Dish

« 2 |btomatillos

1 1/2 pieces Onions

4 cloves Fresh garlic

2 pieces Dried Guajillo Chili
4 tbsp vegetable oil

1 1/2 tbsp coarse salt

2 sprigs thyme

1 tbsp sugar

1/2 tbsp black pepper

1 cup Beef Broth

1 Ib Cooked Beef Shanks
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