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Mexican Pulled Beef 

(Adapted from “Café Rio Beef” on http://forayintofoodstorage.com/2014/03/29/knock-off-

recipe-test-cafe-rio-beef-in-a-pressure-cooker/) 

Ingredients: 

 2-3 pound Chuck Roast  

 2 tbsp. canola or vegetable oil 

 1 10 oz. cans green enchilada sauce 

 1 tsp. beef stock concentrate (or 1 bouillon cube dissolved in the ¼ cup water listed 

below) 

 ¼ cup water 

 1 8-ounce can of tomato sauce (to taste) 

 1 tablespoon cumin 

 1 small onion, halved and sliced 

 4-5 cloves of garlic, minced or put through a garlic press 

 Kosher salt and fresh ground black pepper to taste 

Directions: 

 Allow roast to come to room temperature and pat dry with paper towels. Season both 

sides liberally with salt and pepper 

 In a large mixing cup mix together the beef stock concentrate, water, cumin and tomato 

sauce. Stir to incorporate the beef stock concentrate 

 Heat 2 tbsp. oil in pressure cooker WITHOUT lid over-medium high heat 

 Brown the roast on both sides in the hot pan 

 Add the onions and garlic 

 Pour the enchilada sauce and tomato sauce mixture over the beef and vegetables 

 Put the lid on your pressure cooker and allow to come up to pressure over medium-high 

heat 

 Once at pressure, lower heat to just maintain pressure (for me this is at medium-low heat) 

and cook for 40 minutes 

 Remove from heat and allow pressure to release naturally 

 Remove lid, remove meat and to a large bowl or plate and pull the beef apart with two 

forks 

 Return the pressure cooker to high heat (without the lid) and reduce the sauce for 10-15 

minutes, or until reduced by half or to desired thickness 
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 Serve meat over rice with reduced sauce if desired. Also great served in burrito shells 

with rice or on a roll as a sandwich  


