
Rachael Predicts This 21-Year-Old Will 
Have Her Own Cooking Show One Day

21-year-old Brianna Peguero, from Hoboken, NJ, says that at just six years old, her favorite show was 
Rach's "30 Minute Meals" on Food Network. "I felt like I had a connection with her and I loved how 
personable and genuine she was," Brianna says. "I loved it so much that I used to come home from 
elementary school and play in my Fisher-Price kitchen and pretend that I was Rachael Ray."

Brianna decided Brianna decided to go to culinary school to pursue her dream of being a chef. Unfortunately, it 
didn't work out for financial reasons. Now, Brianna is the sous-chef and kitchen manager at Shaka 
Bowl in Hoboken — and her goal is to one day run her own restaurant. Shaka Bowl was a vendor at 
the New York City Wine and Food Festival, where Rachael did a cooking demonstration. Brianna 
went up to the mic, introduced herself and said, "I'm a really big fan of yours and I don't know if I 
would be standing here if it wasn't for you today."

"And she brought me onstage," Brianna recalls. "I went up there and gave her a hug. I was in shock. 
I I felt like I knew Rachael forever — I kind of did, because I watched her all the time. But the best part 
was knowing that she was actually really genuine. Rachael's food tasted like a slice of heaven."

After they met, Rach asked Brianna to come cook on the show. 
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Beef & Mashed Plantains Casserole
by Brianna Peguero | February 25, 2020 

"She is amazing. One day we're all going to be waiting in line to get into her restaurants. I think she 
is going to be a huge star," Rach says of 21-year-old Brianna Peguero.

Here, she shows you how to make a Dominican-style casserole that layers seasoned ground beef 
with buttery, mashed plantains and melted mozzarella cheese.

Shopping Tip: 
Look for blackened plantains, which are 
a sign of ripeness. If plantains are not 
ripe, boil for at least 20 minutes.

1 ½ pounds ground beef

1 red onion, diced

2 ajicito peppers, preferably green

4 cloves garlic

½ teaspoon ground dried oregano

Salt and pepper

5 5 to 6 pimento-stuffed green olives, minced 
(about 1 tablespoon)

1 tablespoon minced fresh cilantro

One 15-ounce can tomato sauce

6 very ripe plantains, peeled

1 stick butter

1 teaspoon olive oil

2 cups m2 cups mozzarella cheese

Preheat oven to 350̊F.

Combine ground beef, onion, peppers, garlic, oregano, olives, 
and cilantro. Marinate for half an hour.

In a skillet, In a skillet, cook on medium heat as fat renders and until meat 
starts to dry out. Season with 1 ½ teaspoons each salt and 
pepper or to taste. When dry, add the tomato sauce and cook 
until sauce binds, about 5 minutes.

While beef is marinWhile beef is marinating, boil the plantains, 15 to 20 minutes or 
more depending on ripeness. During the last 5 minutes of 
cooking, add 1 teaspoon salt. Drain the plantains, add butter 
and mash until it forms a mangu (or mash). Add olive oil.

In a 9-by-11-inch baking dish, spread ½ of the mash. 
Add ground beef mixture on top, then layer on 1 cup of 
mmozzarella cheese. Top with remaining ½ of mash and 1 cup 
mozzarella cheese.

Bake until cheese is golden brown, 10 to 15 minutes.

Serves: 8 to 10
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