PICADILLO WITH YUCA CON MOJO
3 
tbsp.  extra-virgin olive oil

1 
medium yellow onion, finely chopped

1 
small red bell pepper, seeds and ribs removed, chopped

5 
cloves garlic, finely chopped 

1½ 
tsp. dried oregano 

1½ 
tsp. ground cumin 

½ 
tsp. ground allspice 

¼ 
tsp. crushed red pepper flakes or cayenne pepper

2½ 
tsp. kosher salt, divided  

3 
tbsp. tomato paste 

1 
lb.  (85% lean) ground beef 

1½ 
c. canned diced tomatoes

1/3 
c .dry white wine

1/3 
c. dark raisins

1/3 
c. green olives, pitted, halved 

2 
tbsp. drained capers 

White rice, for serving OR
FOR THE YUCA CON MOJO
2
pounds yuca (see Note)

¼
cup kosher salt

FOR THE MOJO

1
cup olive oil

1
large white onion, sliced into thin circles

5
large garlic cloves, minced

1
teaspoon whole black peppercorns

2
dried bay leaves

½
teaspoon kosher salt

¼
cup white vinegar

In a large pot over medium-high heat, heat oil until nearly smoking. Add onion, bell pepper, garlic, oregano, cumin, allspice, red pepper, and 1 teaspoon salt. Cook, stirring occasionally and reducing heat to medium if onions get too dark, until onions are softened and golden, about 10 minutes. Add tomato paste and cook, stirring, until paste is dark red, 1 to 2 minutes.
Reduce heat to medium and add beef, breaking up into small pieces with a spoon; season with 1 teaspoon salt. Add tomatoes and cook, stirring frequently, until beef is cooked through, 5 to 7 minutes. Add wine and cook, stirring, until liquid is slightly reduced and mixture is saucy, 3 to 4 minutes.

Stir in raisins, olives, and capers and cook, stirring occasionally, until warmed through, about 5 minutes; season with remaining ½ teaspoon salt, if needed.

Divide rice among plates. Spoon picadillo over.
This isn’t a glorified chili, even if your gut instinct is to call it one. Picadillo is even more than a simple tailgate bowl of beef and beans; however, what it does have in common with a classic chili—or any chili for that matter—is that it contains accessible ingredients you probably already have on hand. Anyone you serve it to will love it. There are a few nuances to this dish that make it so special, from the zingy briny capers and olives to pops of sweet, tender raisins, while the beef base is encased in the warmth of cumin and allspice. Here are a few reasons you may consider picadillo as a weeknight meal.

What’s usually used in picadillo?

A traditional Cuban picadillo will contain warmer spices, like cumin, cinnamon, or allspice. It will also include raisins, olives, and capers for a sweet and briny essence. Mexican picadillo often features boiled potatoes and a little more spice via fresh chiles or chili powder. It can be made into burritos or tacos or eaten with rice. Filipino picadillo is also common and takes on some inspo from Cuban culture. Even though the dish resembles the Cuban, Mexican, or Spanish elements of picadillo, it also encompasses flavors of soy sauce or fish sauce.
How to serve:

If you have the time, make the picadillo spread, which includes beautifully steamed white rice, black beans, maduros, or yuca con mojo (a personal favorite). It will turn your picadillo world upside down (I promise). But if you’re more of a finger food, empanada-loving person, then this just became a filling you should use to your advantage.
Don’t overcook the meat:

It’s easy to overcook ground beef, so make sure to cook it low and slow. This recipe calls for leaner ground beef, but if you prefer a little more indulgence, you can use 80/20; if you go that route, you will have something a little more tender and may require you to drain some of the excess grease.
Storage:

Store the picadillo in an airtight container in the refrigerator up to 5 days. It will also freeze well for a meal the following week, or up to 1 month. Make sure to thaw overnight in the refrigerator prior to reheating low and slow on the stove.
Yuca con Mojo:
Fill a large pot with water and bring to a boil over high heat.

Prepare the yuca: Fill a large bowl with water. Peel the yuca with a sharp peeler or paring knife, then chop it into 2-inch pieces, tossing them in the bowl of water as you go to avoid discoloration.

Make the mojo: Bring olive oil to a simmer in a deep skillet over medium heat. Add onion, garlic, peppercorns, bay leaves and ½ teaspoon salt, stirring well to incorporate. Cook until the onions are translucent and soft, stirring often and being careful not to let the onions brown, about 5 to 7 minutes. Remove from heat and add vinegar, and add salt to taste.

Once water is at a rolling boil, add ¼ cup salt, then carefully add yuca. Boil for 20 to 30 minutes, until a sharp knife goes through easily, careful not to let yuca overcook and become mushy.

Drain yuca and transfer to a serving dish. Pour over warm mojo and serve.

TIP

Fresh yuca can be found at most Hispanic groceries, and at international farmers’ markets. They are sealed in wax, and when selecting look out for cracks or signs of mold. You can break off the end to inspect and ensure the flesh is white. Once peeled, inspect closely for black spots, green veins or discoloration. If they don’t run throughout, you can just cut off those pieces. If dark veins run through, do not eat, as it can be poisonous.
Yuca is among the most commonly eaten viandas — the local word for starchy fruits and vegetables, such as plantain and taro — in Puerto Rico. It is the root of the cassava, an extraordinarily resilient plant that was the principal food of the Indigenous Taínos of the island. Among its many preparations, this is my favorite: boiled yuca doused in a garlicky citrus mojo dressing, my grandmother’s recipe. She never wrote it down, but my mother had it deep in her memory, and we cooked it together for this version you see here. The mojo will keep for several weeks in the fridge, and is also delicious on crispy fried tostones, roasted vegetables and fish.
SERVES: 6
Mari2 years ago

Yes, you can use the frozen kind, although I prefer not to use Goya. I also add sliced green pimento stuffed olives. Add fresh lemon juice when boiling and in the mojo.

Is this helpful? 48

essvee2 years ago

Where’s the citrus?

Is this helpful? 45

Dave B2 years ago

I'm with you on that, thinking perhaps some orange juice and zest (or lime) was accidentally omitted in the recipe. Maybe they'll make a correction.

Is this helpful? 22

teddie2 years ago

Forget the potato peeler. With a heavy knife, cut a slit lengthwise about 1/8” deep. Flip the blade in the slit to lift up the edge, and then “roll” the peel off with the knife edge to remove the two layers of peel that need to come off

Is this helpful? 17

mfoto2 years ago

Sorry to say but we do not use vinegar in a true Mojo. The oil, onion, garlic are correct - together with sour oranges and orange juice. Cook it slowly as the longer it simmers the better it tastes. No bay leave.

Is this helpful? 9

CarlosJ2 years ago

A teaspoon or two of capers also add a little acidity and saltiness to the blandness of the yuca.

Is this helpful? 7

Luis Rovira2 years ago

Sour (Seville) orange juice is traditionally used for the citrus. These can be hard to find. A worthy substitute is half orange and half lemon juice. But *notvinegar.

Is this helpful? 6

Helen2 years ago

Acid from the vinegar, but a sub of some lemon/citrus might help this recipe, which is very bland

Is this helpful? 5

Lisa2 years ago

What about the frozen Goya yuca? I love, love, love garlicky yuca, but have never made it. Not sure I feel like tackling a whole yuca.

Is this helpful? 4

mfoto2 years ago

The amount of oil is because the Mojo is cooked by itself in a pot. The yuca is cook separately, once it is done you can add the amount of mojo that you want or prefer. It is a “dressing”. Some people add it to the yuca others do not. Leftover yuca is always fried the next day and mojo can be add to it again.
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Elizabeth2 years ago

you always use sour orange for the acid

Is this helpful? 4

Helen B2 years ago

I use lemon juice (I am Greek, after all!) instead of vinegar and my highly-discerning husband who is Puerto Rico loves it.

Is this helpful? 3

