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Mixed Grill Fajitas

INGREDIENTS

For the chicken:
 Juice of 4 limes
 6 tablespoons oil
 Salt and freshly ground black pepper to taste
 1 tablespoon minced fresh garlic
 1½ pounds skinless, boneless chicken breasts

For the Flank steak:
 1 – 10 ounce bottle steak sauce
 ¼ cup fresh orange juice
 ¼ cup honey
 1 tablespoon minced garlic
 1 tablespoon finely grated orange zest

 1 beef flank steak – about 2 pounds

For the onions:
 4 tablespoons olive oil
 2 large onions, sliced

For the assembly:
 2 packages 6-inch flour tortillas
 2 cups guacamole - see attached recipe
 2 cups fresh salsa – see recipe
 16 ounces sour cream
 4 large ripe tomatoes, seeded, peeled, diced
 4 cups pepper Monterey jack cheese - grated
 Red Hot sauce to taste
 Chopped cilantro

DIRECTIONS:

For the chicken:

Combine first 5 ingredients and marinate chicken, covered in refrigerator for 2 hours.

For the flank steak:

To make the marinade, combine the marinade ingredients in a shallow 9 x 13-inch glass baking

dish and stir until the honey is dissolved. Add the flank steak and turn to coat with the marinade.

Cover and refrigerate overnight.

For the onions:

In a large skillet - sauté the onions in the 4 tablespoons of olive oil - season with salt and pepper.

(more…)
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Mixed Grill Fajitas (cont.)

To grill the chicken:

Prepare barbecue grill to medium high heat and grill the chicken breasts until they are cooked

through - but still moist. You may also pan grill the chicken using a nonstick grill pan.

Slice the cooked chicken breasts into strips 3 inches long and 1/2 inch wide.

To grill the flank steak:

Bring the steak to room temperature. Preheat barbecue to a medium high heat. Remove the

steak from the marinade and reserve the marinade. Grill the steak, brushing with the reserved

marinade until nicely glazed, about 5 minutes. Turn and grill 5 minutes longer for medium-rare

steak. Let the meat rest for 5 minutes before carving.

Transfer the steak to a cutting board. Holding a sharp knife at a 45-degree angle; cut the steaks

across the grain into thin slices. Transfer the meat to a warmed platter, and serve immediately.

For the assembly:

Lay the 12 tortillas on a large platter and serve along with the chicken, flank steak, onions, fresh

salsa, guacamole, sour cream, tomatoes, and cheese. Let each person fill a tortilla according to

taste - top with a dash of Red Hot sauce and sprinkle with chopped cilantro.

Fold and enjoy!

Serves: 10

Guacamole

INGREDIENTS
 2 ripe avocados, pitted, peeled
 2 jalapeno peppers, seeded and minced
 1 tomato - chopped
 3 tablespoons lime juice
 2 tablespoons chopped onion
 1 clove garlic - minced
 1/2 teaspoon cumin
 1/2 teaspoon salt
 1/4 teaspoon pepper

DIRECTIONS

In a bowl, mash all of the ingredients together with a fork until blended and still chunky. You may
also use a food processor using on/off turns.

Cover tightly by laying a sheet of plastic wrap directly on the surface of the guacamole and gently
squeezing out any air bubbles. Seal the wrap to the edges of the bowl and refrigerate until ready
to use.

(more…)
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Mixed Grill Fajitas (cont.)

Fresh Tomato Salsa

INGREDIENTS

 4 medium tomatoes, roughly chopped
 2 jalapenos, stemmed and minced with seeds
 ½ medium red onion, chopped
 Sea salt to taste
 2 cloves garlic, peeled and chopped
 extra-virgin olive oil to taste
 ½ cup chopped fresh cilantro

DIRECTIONS

Combine ingredients together in a bowl and season with salt to taste.


