ROPA VIEJA (Shredded Beef

Ingredients:

1 K8. Round Roast

2 onhions

5-6 big garlic cloves

3 Peppers (green, red, Yellow)
1 teaspoon Of cumin

1 Cup Of tomato puree
Sprihkle of oregaho

Parsley, Olives, Qil and Salt

Dice the beef and boil until Soft, preferably ih a pressure Cooker. Keep the
StoCKk for the sauce. Shred the beef. Fry the onions, garliC and peppers in
[ow heat ih 3@ WOk oOr big frying pan. Add the shredded beef, sprinkie the
Cumin, oregano and parsiey and mix for 3-5 mihutes in low heat. Add the
StoCKk, Salt, tomato puree and olives and Slow COOK for 15-20 minhutes until
the sauce has reduced, but not allowing it to get too dry.



