
Ropa Vieja

Recipe courtesy Emeril Lagasse, 2007
See this recipe on air Monday Jul. 07 at 2:00
PM ET/PT.

2 tablespoons olive oil

Salt
2 broken bay leaves
Crushed red pepper flakes, to taste

1 jalapeno, halved
2 large onions, quartered, plus 1 large onion, sliced, divided
2 carrots, coarsely chopped

4 sprigs fresh parsley
4 garlic cloves, mashed
2 1/2 to 3 pounds beef brisket, in 1 piece

Freshly ground black pepper
1 tablespoon minced garlic
1/2 teaspoon dried oregano

1/4 cup olive oil
1 bay leaf
8 ounces tomato sauce

1 1/2 cups reserved beef broth
1/2 cup dry white wine
1 tablespoon white wine vinegar

1 roasted green bell pepper, peeled and seeded, cut into thin strips
1 (4-ounce) jar pimientos, drained and sliced, for garnish, optional
Freshly squeezed lime juice, for garnish, optional

Freshly chopped cilantro leaves, for garnish, optional

Add the olive oil to a large, heavy pot and heat over medium-high heat. Add 2
teaspoons salt, broken bay leaves, crushed red pepper flakes and halved jalapeno and

stir. Add the quartered onions, chopped carrot, parsley, and mashed garlic cloves and
stir again. Place the brisket in the pot, season with salt and pepper and add enough
water to cover by 2-inches. Bring to a boil, reduce the heat so that the liquid just

simmers, and cook the brisket until the meat is tender enough to shred, 2 to 3 hours.
Remove the meat from the cooking liquid and set aside until cool enough to handle.
Strain the cooking broth through a fine-mesh sieve and discard solids. Reserve 1 1/2

cups of the broth for the ropa vieja and use the remaining broth for another purpose.

When the meat has cooled, shred it into 3 to 4-inch strands. Set aside.

Combine the minced garlic, oregano, 1/2 teaspoon of salt, and 1/2 teaspoon pepper in
a mortar and pestle and work into a smooth paste. Set aside.

In a large skillet, heat the olive oil and add the sliced onion. Saute until translucent,

Recipe Summary
Difficulty: Easy

Prep Time: 25
Inactive Prep Time: 60
CookTime: 220

Yield: 6 servings
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about 4 minutes. Add the garlic paste and bay leaf and cook, stirring, for 1 minute.
Add the tomato sauce, reserved beef broth, wine, and vinegar and simmer for 5

minutes. Add the shredded beef and roasted green pepper strips, stir to combine, and
cook, covered, for 30 to 40 minutes, or until the meat is fork tender and falling apart,
coated with a thick sauce, and the flavors have come together. If the sauce gets too

thick, add a bit more of the reserved beef broth. Taste and adjust the seasoning, if
necessary. Remove the bay leaf and serve, garnished with the pimiento slices, lime
juice and cilantro, if desired.
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