C K LIKEAMEX CAN
FiIDEO CON CARNE PI1CADA

(Vermicelli with ground beef)

Ingredients

2 5 0z boxes of fideo (vermicelli)

% to 1 Lb of ground beef (lean)

1 large cube of beef bullion

5-6 cups of water

2 tsp. mixed spices (consists of whole cumin ahdlevblack pepper)
*If unable to find pkg. of mixed spices, use 1 3p whole cumin and % tsp whole black
peppers.

2 cloves of garlic

3 green onions chopped

1 roma tomato chopped

Y bell pepper chopped

2 Tbsp any cooking oil

% cup tomato sauce

salt

You will need:

A molcajete (mortar and pestle) and one largeetkilith a lid. You may use a cast iron
or a Teflon skillet.

Prep: Grind the mixed spices and 1 tbsp. water irr ypolcajete. After the spices are
ground, add some of the water listed above to e snixture to make it easier to empty
into the pan when it is time.

Heat the pan, brown the ground beef and set thé asete in a bowl. In the same pan,
add oil and adjust the heat to medium-low. Addmnieelli and brown it for 5 minutes,
add onion and bell pepper and continue browningiealli for 5 more minutes. Stir and
turn the vermicelli over being careful not to letyaof the vermicelli burn. It should
have a golden brown color. Not every noodle walldsowned perfectly, but that is okay.

Quickly add water, the cooked ground beef, bultabe (crumbled), ground spices from
molcajete, tomato sauce and chopped tomatoes. séltitb taste. Cover and cook over
low heat for about 15 minutes, stir occasionallythe vermicelli is ready when the
noodle is soft but not mushy. This dish is rag@upy, and is best when served in a
bowl garnished with salsa or a few “revanadas’lioes of avocado on the side. Serve
with warm corn tortillas. This is my husband’sdaite dish!
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