NATURAL" MEATS

4

teaspoons kosher salt, divided

2 ' teaspoons freshly ground
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black pepper, divided

teaspoon chopped fresh oregano
teaspoon chipotle chili powder
teaspoon ground cumin

garlic cloves, crushed

teaspoons minced jalapeno
tablespoons plus 2 teaspoons

olive oil, divided

teaspoons lime juice

20 oz skirt steak, cut into %-inch strips
cup onion, cut into strips

cup green bell pepper, cut into strips
cup red bell pepper, cut into strips
cup yellow bell pepper, cut into strips
teaspoons chopped fresh cilantro
small flour tortillas

lime, cut into wedges

*Minimally processed. No artificial ingredients.
®/© 2020 Tyson Foods, Inc
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.In medium bowl, combine 3 teaspoons salt, 2 teaspoons black pepper, oregano,

chili powder, cumin, cloves, jalapefio, 2 tablespoons olive oil and lime juice to make
seasoning. Add steak; rub seasoning into steak strips. Set aside for 10 minutes.

. In heavy skillet, heat remaining 2 teaspoons olive oil. Add steak and sear; do not stir

until browned, about 3 to 4 minutes on each side. Remove steak from skillet; set aside.

.In same skillet, sauté onions, peppers, remaining 1 teaspoon salt and remaining

% teaspoon black pepper until vegetables are tender and browned. Return steak
to skillet; stir. Sprinkle with cilantro.

.Serve in tortillas with fajita accompaniments. Garnish with lime wedges

Pico de Gallo T
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diced Roma tomatoes
tablespoons diced red onion
teaspoons chopped cilantro
teaspoon minced jalapeno
teaspoon minced garlic
teaspoons lime juice
teaspoon kosher salt

1. Combine all ingredients in a small bowl;
refrigerate for 15 minutes. Serve with tacos.



