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Carne Guisada 
Adapted from Lisa Fain The Homesick Texan 
 
1 1/2 pounds cut of beef roast or steak, any kind, cut into 1-inch cubes 
Mrs. Dash Table Blend, or salt, to taste 
Flour to dust over beef, about a tablespoon or so 
Ground black pepper, to taste 
2 tablespoons vegetable oil 
1 medium yellow onion, chopped 
1 bell pepper, chopped (I used half a yellow and half a red) 
1/2 large jalapeno, seeded and diced small 
1/2 serrano pepper, seeded and diced small 
2 teaspoons minced garlic 
1 teaspoon ground cumin 
1 teaspoon chili powder 
1/2 teaspoon dried Mexican oregano 
3 Roma tomatoes, chopped 
2 small potatoes, any kind, chopped 
1 bay leaf 
Handful of chopped cilantro 
1/2 cup homemade or low sodium chicken or beef broth 
1/2 cup dark beer, or sub with more chicken or beef broth 
Flour tortillas, warmed before serving 
More cilantro, for serving 
 
Season the beef cubes with Mrs. Dash (or salt) and pepper, then lightly dust all 
around with flour. Heat the oil in a cast iron or heavy-bottomed skillet to medium-
high heat, then add the beef, in batches. You don’t want to crowd it or it won’t 
brown properly. Cook until it’s browned on all sides. Transfer each batch to a 
crock pot and set on high heat.  
 
Reduce the skillet heat to medium and add the chopped onions, peppers, garlic 
and spices. Cook until the garlic becomes fragrant, just a few minutes or so, as 
you don’t want to burn it. Add a skosh more oil, if needed. 
 

Now add the mixture to the beef in the crock pot, then the tomatoes, potatoes, bay leaf, 
and chopped cilantro. Pour in the broth and beer, if using. Carne Guisada 
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1 bell pepper, chopped (I used half a yellow and half a red) 
1/2 large jalapeno, seeded and diced small 
1/2 serrano pepper, seeded and diced small 
2 teaspoons minced garlic 
1 teaspoon ground cumin 
1 teaspoon chili powder 
1/2 teaspoon dried Mexican oregano 
3 Roma tomatoes, chopped 
2 small potatoes, any kind, chopped 
1 bay leaf 
Handful of chopped cilantro 
1/2 cup homemade or low sodium chicken broth 
1/2 cup dark beer, or sub with more chicken broth 
Flour tortillas, warmed before serving 
More cilantro, for serving 

Season the beef cubes with Mrs. Dash (or salt) and pepper, then lightly dust all 
around with flour. Heat the oil in a cast iron or heavy-bottomed skillet to medium-
high heat, then add the beef, in batches. You don’t want to crowd it or it won’t brown 
properly. Cook until it’s browned on all sides. Transfer each batch to a crock pot and 
set on high heat. Reduce the skillet heat to medium and add the chopped onions, 
peppers, garlic and spices. Cook until the garlic becomes fragrant, just a few minutes 
or so, as you don’t want to burn it. Add a skosh more oil, if needed. 
Now add the mixture to the beef in the crock pot, then the tomatoes, potatoes 
(adding some potato was pretty outlandish, but hey, it worked!), bay leaf, and 
chopped cilantro. Pour in the chicken broth and beer, if using. The darkest beer I 
had in the house at the time was an amber ale, but you can sub with chicken broth if 
you don’t have any. (Yes, I did drink the rest of the beer bottle. Waste not, want not!) 
Cover and cook on high for three or four hours, then reduce to low for a couple of 
more hours, or until ready to eat. If you started this prep earlier in the day, then you 
can cook on low for 8 to 10 hours. 
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