
 

Slow Bake Burritos (Crock Pot) 

Prep Cook Time: 4‐6 hours 
 
SERVES 6 
 
Ingredients:  
2 lb. Bottom round roast, fat trimmed off 
14 oz. can diced tomatoes, undrained 
2 packages taco seasoning mix 
15 oz can pinot beans, drained & rinsed 
4 oz can chipped green chilies, drained 
½ teaspoon chili powder 
½ cup sliced medium onion 
1 package burrito size flour tortillas 
Barber’s Dairy Sour Cream 
1 bag saffron rice 
 
Steps  

1. In crock pot, combine roast, tomatoes, taco seasoning mix package, beans, ½ can 
chilies, chili powder and onion. Cook on low for 4-6 hours. Pull apart meat and stir 
ingredients together.  

2. Use slotted spoon and spoon meat mixture into tortillas. Garnish with Barber’s Dairy 
Sour Cream, then fold burrito style.  

3. Cook rice as directed and serve on the side.  
 

 


