Easy Fresh Cooking Version

Picadillo de Res (Beef Picadillo) 

Total Recipe Time:  40 to 45 minutes

2 pounds ground beef
1 onion, finely chopped
1/2 teaspoon salt
1/2 teaspoon pepper
1/2 teaspoon ground cinnamon
2 cans (14-1/2 ounces each) stewed tomatoes or diced tomatoes, undrained
1 large potato, peeled, cut into 1/2-inch dice
1/2 cup raisins

Serving Suggestions: 
Hot cooked rice, toasted sliced almonds, chopped fresh cilantro 

1.     Heat large nonstick skillet over medium heat until hot. Add ground beef and onion; cook 8 to 10 minutes, breaking into 3/4-inch crumbles and stirring occasionally. Remove drippings; season with salt, pepper and cinnamon. 
2.     Add tomatoes and potato; bring to a boil. Reduce heat; cover and simmer 20 to 23 minutes or until potato is tender; stirring occasionally. Add raisins, continue simmering, uncovered, 5 minutes. Season with salt, as desired.
3.     Serve beef with Serving Suggestions or as desired. 

Makes 8 servings


Cook's Tip:  Cooking times are for fresh or thoroughly thawed ground beef. Ground beef should be cooked to an internal temperature of 160°F. Color is not a reliable indicator of ground beef doneness.

Cook's Tip:  Picadillo mixture can be used as a filling in tacos or poblano chiles. 

Nutrition information per serving: 300 calories; 10 g fat (4 g saturated fat; 4 g monounsaturated fat); 76 mg cholesterol; 450 mg sodium; 23 g carbohydrate; 3.1 g fiber; 26 g protein; 6.3 mg niacin; 0.5 mg vitamin B6; 2.3 mcg vitamin B12; 4.5 mg iron; 18.4 mcg selenium; 6.0 mg zinc.

This recipe is an excellent source of protein, niacin, vitamin B6, vitamin B12, iron, selenium and zinc; and a good source of fiber.
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