YUCA CON MOJO
1½ 
lb. yuca


Kosher salt

2 
tsp. orange zest plus ¼ cup orange juice

1 
tsp. lime zest plus 3 tablespoons lime juice 

2 
tbsp. distilled white vinegar

1 
medium red onion, sliced ¼ inch thick

6 
tbsp. olive oil

½ 
tsp. dried oregano

½ 
tsp. ground cumin

5 
cloves garlic, 3 finely chopped, 2 grated, divided 

¼ 
c. cilantro stems and leaves, finely chopped 

Bring large pot of water to a boil. Peel yuca and cut crosswise into thirds, then halve each piece lengthwise. Using paring knife, carefully pry out core from each piece and discard. Cut yuca into 2-inch pieces. Add 1 tablespoon salt, then yuca, to boiling water; simmer until tender when pierced with knife, 15 to 20 minutes. Using slotted spoon, transfer yuca to serving bowl.

Meanwhile, in medium bowl, stir together orange and lime juice, vinegar, and onion. Let sit 10 minutes. 

Heat oil in large skillet on medium. Add oregano and cumin and cook, stirring occasionally, until fragrant, 1 minute. Reduce heat to medium-low; carefully add onion mixture, chopped garlic, and 1 tsp salt; and cook, stirring occasionally, until tender-crisp but not browned, 4 to 5 minutes. Return onion and juices to medium bowl and stir in grated garlic, orange and lime zest, and cilantro, then spoon over yuca. 

YUCA FOR BEGINNERS:

Often known as cassava, this long, starchy root vegetable is grown globally year-round in tropical climates. Here’s a guide:

Choose roots that are firm and bruise-free. You can also find pre-prepped and chopped cassava already bagged in the freezer section of your grocery store.

Yuca usually comes coated with a wax and a peel—remove it with a sharp veggie peeler or knife. Don’t skip this step, as the peel is indigestible.

Don’t forget to ditch the thin core. It’s located in the center of the root; cut it out with a knife to remove its woody texture.
SERVES: 4-6 
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