Southwest Beef Wraps

Directions:
Makes 8 servings

In a large, resealable bag add:
· 1 beef Shoulder Roast (boneless) or Bottom Round Rump Roast (3 to 3 ½ pounds)
· 1 medium onion, cut into quarters
· 3 cloves garlic, peeled
· ½ teaspoon black pepper
· 1 teaspoon salt

Take: 
· 2 jars (16 oz. each) prepared chunky salsa
· 1 package whole grain tortillas (8 tortillas, 10” diameter) 
· 1 package (12-16 oz.) frozen corn
· 2 tomatoes
· 1 bunch cilantro

Preparation
1. Thaw
2. Add contents of bag to slow cooker, stir in ¾ cup water 
3. Cover and cook on HIGH 5 to 5 ½ hours or on LOW 9 to 9 ½ hours or until fork-tender 
4. Remove beef, let cook slightly, and shred with 2 forks.
5. Reserve ½ cup cooking liquid and add to shredded beef.
6. Chop 1 cup fresh tomatoes, and mix with 1 cup corn and 2 tablespoons chopped cilantro
a. [bookmark: _GoBack]Stir in ¼ cup salsa
7. Add remaining salsa to beef, mix well and microwave to warm through, if necessary
8. Top each tortilla with ¾ cup beef mixture, leaving 1 ½ inch border around edge. Top beef with about ¼ cup relish. Fold right and left sides of tortillas over filling; fold bottom edge over and roll up. Garnish with cilantro, if desired.
9. Serve and enjoy


· Recipe adapted from BeefItsWhatsForDinner.com on behalf of the Beef Checkoff Program

