
 
 

Ropa Vieja Stew with Yellow Spiced Rice and Garlic Kale and Mushrooms 
Cuba’s national dish - ropa vieja is a tomato and caramelized onion stew cooked low and slow with 
tender pieces of 100% grass-fed beef! 

 
 

2 servings |  Hands-on time - 20 minutes  |  Total time - 30 minutes
 

from: your Farm Box  from: Supper Club   from: your pantry 

• Dino kale 
• Button mushrooms 

• Ropa Vieja stew 
• Rice and spices 
• Garlic, head 

• Salt and pepper 
• Olive oil 
• Butter 
 

 
 

Directions  
1. Add 2 cups of water (or chicken stock - if you have it on hand!) and rice / spice to 

saucepan and heat on high until simmer, cover and place in a 400 degree oven. 
Set timer for 20 minutes. Pull from the oven and let rest for 5 minutes for before 
opening.  

2. Remove dino kale from stem and roughly chop into pieces. Clean mushrooms with 
damp paper towel (never run mushrooms under water - they’re like sponges and 
will soak up all of that liquid) and cut into quarters. Smash two cloves of garlic and 
finely mince.  

3. Heat up drizzle of olive oil (approx 1 Tbs) in saute pan over medium-high heat. 
When olive oil is hot, but not smoking, add mushrooms, garlic, pinch of sea salt 
and cook stirring frequently for 3-5 minutes or until nicely browned (more color 
equals more flavor). Add kale and and cook for 5 minutes. Reduce heat to low, 
cover and cook for 5 -7 more minutes, stirring occasionally. 

4. Reheat ropa vieja stew in microwave or a second saucepan. Heat until thoroughly 
warmed in an appropriate container/pan.  

5. Fluff rice with a fork. Assemble on plate, and cover with ropa vieja, top with the 
kale and mushrooms, and an extra spoonful of the tomato sauce! Enjoy!  

 
Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

 - Week 1 -  


