BEEF BURRITOS WITH MOLE SAUCE


3 lb. top round of beef
flour burritos (8)
Marinade:

2 Tbsp. salsa (or Mexican) spice
2 Tbsp. lemon juice

2 Tbsp. olive oil

½ cup water


Mole sauce:

3 slices bacon

1 onion (chopped)

3 cloves garlic (chopped)

1 can diced tomatoes

⅓ cup red wine vinegar

1½ tsp. ground mustard

1 jalapeño pepper (seeded/diced)

1 Tbsp. fresh cilantro

2 Tbsp. tomato paste 

1-2 Tbsp. sugar or honey

salt/pepper 

Marinating the beef:

Slice beef into 5 inch-long, thin pieces.  Place all marinade ingredients into a large Ziploc bag.  Add beef.  Mix together until all beef is coated with marinade (overnight or all day).

Preparing mole sauce:

In sauce pot, brown bacon and break into bits.  Add onion and sauté until translucent (about 5 minutes).  Add garlic and sauté until fragrant (about 2 minutes).  Add tomatoes and juice, vinegar, sugar, mustard, jalapeño pepper, and cilantro.  Bring to a boil; reduce heat and simmer for 10 minutes.  Add tomato paste and simmer for another five minutes.  When sauce thickens, add sugar.  After it dissolves, taste to make sure the vinegar, mustard, and sugar are in balance.  Remove from heat.  Allow to cool.
Pour sauce into blender and pulverize the ingredients until they become a thick sauce.  Season with salt and pepper to taste.  Set aside (or refrigerate).  The mole sauce should be at room temperature when burritos are made.

Preparing  thebeef:

Remove meat from Ziploc bag.  Dispose of marinade.

Grilling method: place beef on grill (or grilling pan); using high heat, grill on one side until charred a bit (about three minutes); turn meat, repeat; remove meat from grill to pan and cover with aluminum foil) to rest.

Stove-top method: heat to medium high a large sauté pan with some olive oil; when smoking; add beef and press down so that pieces will brown (about four minutes); flip meat and press down again (about three minutes); when water has evaporated, the meat is done; cover and remove from heat to let meat rest.

Assembling the burritos:

Place flour burrito on cutting board and put several pieces of the beef in the middle of the burrito (a good portion but not overwhelming).  Drizzle 2 Tbsp. of mole sauce over meat.  Wrap 2 outside edges around meat.  Then, fold bottom and top flaps over, forming a square (or rectangular) “packet” depending upon size of burrito.
