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PICADILLO 
 

Serves 4-6 

Prep time: 15 minutes 

Cook time: 1 hour, 15 minutes 

Total time: 1 hour 30 minutes 

 

INGREDIENTS 

 3 tablespoons olive oil 

 1-2 red peppers, or bell (depending on size) — seeded, ribs removed, finely diced 

 2 Cubanelle peppers— seeded, ribs removed, finely diced 

 2 medium Spanish onions — finely diced 

 7 cloves garlic — smashed and finely minced 

 1 3/4 pounds ground beef, 85% lean (optional: ground chicken or turkey) 

 2 bay leaves 

 1 tablespoon sea salt 

 1/2 tablespoon freshly ground black pepper 

 1 tablespoon cumin 

 24 oz. (pureed) tomato sauce. (I use (3) 8-ounce cans of Goya Tomato Sauce “Spanish 

Style”) 

 1/4 cup Spanish dry red wine 

 1/2 cup raisins 

 1/2 cup alcaparrado (jarred olive salad containing pitted manzanilla olives, capers, 

pimientos) 

Note: If alcparrado is not available, make a 3 part mix of pitted, or pimiento-stuffed manzanilla 

olives, pimientos and capers to taste. 
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INSTRUCTIONS 

Heat olive oil in a sauté pan over medium heat, and add peppers. As the peppers soften, add 

onions. Once onions are translucent, add garlic. Keep stirring, moving vegetables, watching not 

to brown or burn. 

Add ground meat to pan.  

Keep mixing meat, breaking up any chunks. Keep an eye on the meat. The idea is to under 

cook it at this point. Drain any unwanted fat rendered from ground meat. 

Transfer the contents of the sauté pan to a larger pot. 

Add bay leaves, salt, pepper, cumin, tomato sauce , wine, raisins and alcaparrado to meat & 

vegetable mixture in pot.  

Mix well. Cover and cook over low medium flame for 1 hour, stirring occasionally. If you find 

the Picadillo is too thin, remove cover and reduce for 10 minutes. 
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CUBAN WHITE RICE 
Serves 4-6  

Prep time: 5 minutes 

Cook time: 45 minutes 

Total time: 50 minutes 

INGREDIENTS 

 2 cups extra long grain white rice, well rinsed and drained. 

 3 cups water 

 2 bay leaves 

 1 tablespoon salt 

 1 1/2 tablespoons olive oil 

INSTRUCTIONS 

Rinse and drain rice thoroughly.  

 

Add rice, water, bay leaves, salt and olive oil into a sturdy pot or dutch oven. Mix gently with 

one turn of a large spoon. 

 

Set over medium heat, covered. 

When covered pot starts to steam through the lid as it boils, reduce heat to low. Do not uncover. 

 

Uncover the pot using a large spoon 20 minutes after the rice starts steaming. Gently stir and 

turn contents of pot from bottom to top, careful not to disturb any crust that may have formed 

on the bottom of the pot. 

 

Cover and continue cooking over low flame for 15 minutes. 

 

Turn off flame. Let rice sit, covered for at least 10 minutes. Uncover pot and gently fluff rice. 

Keep covered until ready to serve 
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SWEET PLANTAINS 
Serves 4-6 

Prep time: 10 minutes 

Cook time: 20 minutes 

Total time: 30 minutes 

 
SAFETY NOTE:  

WHENEVER YOU ARE DEEP FRYING, BE SURE TO HAVE ALL INGREDIENTS 

AND TOOLS AT HAND AT STOVE BEFORE YOU START. 

NEVER LEAVE THE STOVE WHEN DEEP FRYING. 

 

INGREDIENTS 

 2 cups canola oil 

 4 very ripe plantains (the blacker the better) 

 

INSTRUCTIONS 

Heat oil over medium heat in sauce pan or Dutch oven 

Note: An alternative to deep frying is to pan fry in smaller batches using a sauté pan with oil 

covering bottom half of plantains.  

Peel plantains. Cut off both ends of each ripe plantain. Using a paring or serrated knife, gently 

score plantain skin lengthwise along at least three of the ribs of the plantain skin. Using your 

fingers gently peel back the scored skin, careful not to break apart or remove any of the plantain 

flesh. Remove and discard plantain skin. Cut each peeled plantain into 4-6 slices, (depending on 

size) Cut on the bias. Set up fry area. 

Heat oil in a pot or Dutch oven.  

Test oil temperature by spearing one plantain slice with a large fork and gently submerging in 

hot oil. If oil bubbles, the temperature is high enough. (Oil temperature should run 350- 375 

degrees F. maximum) 
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Gently place plantains in oil, one at a time using spider or slotted metal spoon.  

 

SAFETY NOTE: Place plantains carefully into “6 o’clock “ position of pot, so that if any 

hot oil splashes, it will splash away from you, towards the 12 o’clock position. 

Slowly stir and flip plantains in oil using a spider, slotted metal spoon, or even a large sturdy 

carving fork. Be sure to keep plantains from congealing and bunching up into clumps. This is 

particularly important in the first few minutes of frying, as the natural sugars in the sweet 

plantains tend to make them sticky. As the sweet plantains darken towards black, remove them 

with spider or slotted metal spoon. 

Place cooked plantain slices between sheets of brown paper bags and gently pat to absorb 

excess oil. 

Note: Paper bags work better than paper towels, which can cling to the sticky sweet plantains. 

Serve immediately 

Optional toppings 

Butter melted with brown sugar and cinnamon. 

Pour over plated, cooked plantains just before serving. 

Rum, butter and molasses sauce; 

Melt 3 parts butter, 1 part molasses, 1 part dark rum. 

Pour over plated, cooked plantains just before serving. 

Tip for reserving used oil: Once oil is cooled safely, thoroughly to room temperature, it can 

be strained though a funnel lined with either paper towels or a coffee filter back into its 

original container. This is best done by placing original container in a kitchen sink, so as 

to avoid any clean up if spilled. Ladle oil back into lined funnel, little by little. 
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