Fajitas (Marinating)
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Day 1 Ingredients:


½ onion


½ red or green sweet pepper


½ lb meat (beef flank, skirt steak, boneless chicken breast, pork or shrimp)


¼ cup vegetable oil


2 tbsp. lime juice


1 green onion, sliced thin


2 tbsp snipped fresh cilantro


½ tsp. salt 


2 cloves garlic, minced


Diced hot peppers (optional)





Directions:


Cut the onion and green/red peppers into thin strips. Put in plastic bag, label for next day.


Thinly slice meat across the grain into bite-size strips. Set aside.


To make the marinade - combine the vegetable oil, lime juice, green onions, cilantro, salt and garlic together in a small bowl. 


Poor the marinade into a large ziplock bag.  Add the meat strips.


Close the bag tightly and turn to coat the meat.


Marinate in the refrigerator for 2-24 hours. 








Day 2 Ingredients:


4 – 6 flour tortillas


1 tbsp. vegetable oil


Marinated meat


Sliced Onions/Peppers


Optional Toppings (Cheddar Cheese, Sour Cream, Guacamole, Salsa, Diced Tomato)





Directions:


Wrap the tortillas in foil and warm in the oven at 350 degrees for 10 -15 minutes.


In a large skillet, heat 1 tbsp vegetable oil over medium high heat


Add onion and pepper strips to skillet and cook about 3 – 5 minutes until tender crisp.  Remove vegetables from the skillet.


Meanwhile, drain the meat strips and discard marinade.  After taking the vegetables out of the skillet, add the meat to the hot skillet.  Cook 3-4 minutes or until done.  Drain well. 


Return all vegetables to skillet and heat the mixture.





To serve:


Fill the warm tortillas with the meat and vegetable mixture.  If desired top the meat mixture with grated cheese, diced tomatoes, guacamole, salsa, and/or sour cream. Roll and eat.





























