Chicken Birria Tacos
Ingredients:
Chicken
1. 2.5lbs Chicken Thighs
2. 1 tsp oregano
3. 1 tsp garlic powder
4. 1 tsp onion powder
5. 1 tsp smoked paprika
6. ½ tsp ancho chili powder
7. ½ tsp adobo seasoning
8. ½ tsp cumin
9. ½ tsp ground pepper
10. Salt to taste
11. 1 tbsp oil (for searing)
Birria Sauce
1. 5 dried California chiles
2. 3 dried pasilla chiles 
3. 1 large white onion, halved
4. 8 garlic cloves
5. 2 roma or plum tomatoes
6. 2 tbsp tomato paste
7. 1 can chipotle sauce or peppers adobo (7.76 oz)
8. 2 tsp ground cumin
9. 2 tsp dried oregano (Mexican oregano preferred)
10. 2 tsp smoked paprika
11. 2 tsp garlic powder
12. 2 tsp onion powder
13. 1 tsp ancho chile powder
14. ½ tsp adobo seasoning
15. ½ tsp sazon 
16. ¼ tsp ground ginger
17. ¼ tsp ground cinnamon
18. 2 cinnamon sticks
19. 2-3 whole cloves
20. 2-3 bay leaves
21. 2 sprigs thyme
22. 1 tbsp apple cider vinegar
23. Salt and pepper to taste
24. 4 cups chicken stock
25. 4 cups water, divided (2 cups for steeping, 2 cups for cooking)

For serving:
1. Corn Tortillas 
2. Chopped White Onion
3. Fresh Cilantro 
4. Shredded Oaxaca, mozzarella, or Monterey jack cheese
5. Lime Wedges
Instructions:
Marinate the Chicken
1. In a large bowl, coat chicken thighs with about ½ tbsp oil 
2. Add all chicken seasonings and mix until evenly coated
3. Cover and refrigerate for 30-60 minutes.
4. Remove from the fridge and allow to come to room temperature before cooking
5. Heat remaining oil in a large pot or Dutch oven over medium-high heat.
6. Sear chicken in batches until browned on all sides. Remove and set aside. 
7. Remove stems and seeds from dried chiles.
8. In the same pot, add onion, garlic, tomatoes, and whole cloves. Cook 2-3 minutes until lightly charred and fragrant.  
9. Add dried chiles and stir for 30-40 seconds until fragrant.
10. Add ½ tsp each of oregano, cumin, coriander, ancho chili powder, and a pinch of salt. Stir to combine. 
11. Stir in tomato paste and cook 405 minutes until depended in color.
12. Add 2 cups water, cover, and simmer for 10 minutes until everything is soft. 
13. Transfer contends to a blender. Add chipotle pepper, apple cider vinegar, salt, and some of the cooking liquid.
14. Blend until smooth. 
15. Strain through a sieve for a smoother consommé (optional but recommended).
16. Return chicken to the pot. Add chicken stock and remaining 2 cups water.
17. Pour strained sauce over chicken. Add bay leaves, cinnamon sticks, and seasonings to tase.
18. Cover and simmer on low for 40-50 minutes, until chicken is fork-tender.
19. Shred the chicken and return It to the broth. 
20. Skin excess fat and reserve some for frying the tacos.
21. Dip tortillas into the top of the birria.
22. Place on a hot skillet or griddle.
23. Add cheese, shredded chicken, onion, and cilantro. 
24. Fold and cook until crispy and golden on both sides, pressing lightly to melt the cheese.
25. Serve with a bowl of strained consommé for dipping.
26. Garnish with lime, extra cilantro, and onion. 
