
 
 

 
PROTEIN 
 

• 1 Boneless Beef Chuck Arm Roast (~2.5 lbs.) 

• 1 lb. Ground Beef 

• 1 Boneless Beef Top Sirloin Steak Center Cut (~1 lb.) 

 

PRODUCE 

• 1 medium orange 

• 4 cups cubed watermelon, peaches, pineapple 

• 1 Spanish onion, diced 

• ½ small white onion, chopped 

• 2 roma tomatoes, sliced 

• 1 large avocado, sliced 

• 1 Tbsp. garlic, minced 

• 4 Tbsp. fresh cilantro, chopped 

• 1 cup shredded iceberg lettuce 

DRY GOODS/PANTRY 

• ¼ tsp. cloves 

• 2 Tbsp. Smoked paprika 

• ½ tsp. paprika 

• 1 cinnamon stick 

• 1 bay leaf 

• 2 tsp. Mexican oregano 

• 1 Tbsp. Chile powder 

• ½ tsp. onion powder 

• ½ tsp. garlic powder 

• ¼ tsp. ground red pepper 

• 2 tsp. black pepper 

• Salt 

• 3 dried guajillo chiles 

• 2 Tbsp. olive oil 

• 1 cup low sodium beef broth 

• 1 c. crushed tomatoes 

• ½ can chipotle peppers in adobo sauce 

• Sliced pickles 

• 2 Tbsp. sweet pickle relish 

• ½ cup mayonnaise 

• 2 Tbsp. ketchup 

• 1 Tbsp. yellow mustard 

• 2 tsp. white vinegar 

• 4 French bread rolls, cut in half lengthwise 

• 8 small flour tortillas 

GROCERY LIST 

FULL RECIPES 

 Grilled Birria Sandwich 

 Smash Burger Tacos 

 Citrus-Rubbed Beef Top Sirloin & Fruit Kabobs 

 

REFRIGERATOR 

• ½ cup Cotija cheese, 

crumbled 

• 8 cheese singles 

 

https://www.beefitswhatsfordinner.com/recipes/recipe/55904/grilled-birria-sandwich
https://basicswithbails.com/ingredients/beef/tiktok-viral-big-mac-smash-burger-tacos/
https://www.beefitswhatsfordinner.com/recipes/recipe/55563/citrus-rubbed-beef-top-sirloin-fruit-kabobs

