
 

zestesrecipes.com 

Instant Pot Cuban Style Ropa Vieja 

Prep time: 10 min | Cook time: 110 min | Total Time: 120 min | Servings: 6 

Ingredients 

Beef: 

 2 lbs flank steak, sliced into two by four inch cubes 

 1/2 medium yellow onion, sliced 

 1/2 green bell pepper, sliced 

 5 medium garlic cloves, roughly chopped 

 1 Tbsp salt 

 2 cups water 

Sauce: 

 3 Tbsp olive oil 

 1/2 medium onion, thinly sliced 

 1/2 green bell pepper, thinly sliced 

 5 medium garlic cloves, smashed 

 6 oz tomato paste 

 1/2 cup white whine 

 1/2 tsp ground cumin 

 1/2 tsp dried oregano 

 1 cup reserved beef broth (strained), more if needed 

 1 Tbsp white vinegar 

 1 Tbsp capers, drained 

 salt and pepper to taste 

Equipment 

Instant Pot 

Large sauté pan 
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Directions 

Cook the Beef in the Instant Pot: 

1. Layer the beef ingredients above in the instant pot starting with the vegetables, then the beef and salt 
and then the water. 

2. Close the lid and set to sealing. Cook on high pressure for 40-minutes with a natural release. This will 
take about 20 minutes to come up to pressure, 40 minutes of cook time and then about 30 minutes to 
release the pressure naturally. This timing works perfect for us in our 6 qt Instant Pot. 

3. Remove the beef to a cutting board and allow to cool for a few minutes. Reserve the broth in the instant 
pot. Shred the beef with two forks. 

Make the Sauce: 

1. Heat olive oil over medium-high heat in a large sauté pan. Add the sliced onion, pepper and smashed 
garlic cloves and sauté until the onions are translucent. 

2. Add the tomato paste and white wine and stir. 

3. Remember that reserved broth from the instant pot? Let’s put it to use… strain it first and then add the 
shredded beef and 1 cup of the broth to the pan, now stir it up! 

4. Reduce heat to low, cover and simmer-low for 15 minutes. This is a great time to put on Kenny Rogers 
and dance around the kitchen.  

5. Taste this delightful, simmering Ropa Vieja and add salt and pepper as needed. At the very end add the 
vinegar and capers and give it a good stir. Serve it up with side of Cuban white rice and enjoy!!! 
 


