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Frony the kitchen of Mdh:gene

THhis is a traditional dish of Cuba taught o rty mother by Gloria Hayses,
our next-door neighbor in Miami. Miz Gloria, as we called her, was from
Yéor City, Florida, so this may well be a recorking of the original island
dish. It was the only main course sty mother made that she cocld still
use after rmy father had a heart attack in 1962. (It was a popular dish
because flank steak was one of the chegpest cuts of meat in those dass.)

1 1/ 2-2 pounds of flank steak
I J"cz.r:ﬂe can of tomalo Sauce
| green or red pepper, diced
| omon, di

3-4 cloves of garlic, diced

| Small jar of pimentos

2 feaspoons of ore

| Zeaspoon of salt

| can of petite green peas

2 tablespoons of olive oil

| é:dy leal

Splash of red wine

Pet the Flank steak and 5@/ leaf in a fa):ﬂe skillet. Add enough water to cover
the medt. put a lid on the skillet and bring the water to boiling; lower heat
and Keep water just at the boiling point for about an hour. Kemove the /id,
Letrn 12 apsfd"e doeon, zzm:f;;ﬂf Zhe medt on the lid to P et T Fom éa/ Jocd
and save the broth in Separate container.

Hedat the oil in the pan and then add the diced garlic, pepper, and onion. Sauté.
While 2his is c:aa{’r'fg, Shred the Flank steak and add to the »iuxtere, and then
the lomato Sauce; put about a cup of the reserved broth, enough to cover
all of 2he ingredients. Add the salt, pimentos, and a generous dollep of red
enne ofF C.'.aaf';rg 5/?&."}‘5!, Cover ¢hs and simmer for aéadlf I/.? Aoctr (a)‘ Aote
o you eorsh). Add 2he oregano and qreen peas and simmer aboed |0 rrinites
more. Serve enth a Side of black JZaﬂ\S and rice, or ever white or brown rice.



