Meat Burrito Filling
1 lb lean ground beef  

1 ½ ounce all-purpose flour  

1 red bell pepper, roughly chopped  

¼ teaspoon cocoa powder  

1 tablespoon chili powder (or more, to taste)  

1 to 2 tablespoon recaito (optional)  

1 teaspoon salt or salt substitute  

2 ounces onions, finely chopped  

½ teaspoon dried onion flakes  

½ teaspoon paprika  

¼ teaspoon onion powder  

1 dash garlic powder  

3 ounces beef stock  

1 ounce white vinegar  

1. In a medium bowl, combine the ground beef with the flour, red pepper, chili powder, salt, minced onion, paprika, onion powder, and garlic powder.  

2. DO NOT include the cocoa powder.  

3. Use your hands to thoroughly mix the ingredients into the ground beef.  

4. Add the seasoned beef mixture and all the liquid to a crock pot.  

5. Sprinkle a little cocoa powder on the mixture.  

6. Cook on low for about 2 hours.  

7. Every 20 to 30 minutes, sprinkle a tiny amount of cocoa powder on the mixture, and mash with a potato masher.  

8. Remove meat and water to saucepan.  

9. Add refried beans, if desired.  

10. Simmer gently until water evaporates.
Recaito 

Basic recipe:

1/2 small green pepper

1/2 medium yellow onion

2 cloves of garlic

1/4 ts of black pepper

Better recipe:

Same ingredients as in the basic recipe plus:

2 sprigs of fresh cilantro

The best recipe:

Same ingredients as in the basic and better plus:

2 recao leafs (use parsley if recao isn't availiable)

Chop up all the ingredients into chunks and process them in your food processor which is the best and process until it's all chopped up to resemble oatmeal (pictured). If you don't have a food processor use a blender, if neither chop everything up into very tiny pieces.

