Greer’s Got It! In Store & Online /.

WE GUARANTEE IT! ) p%
Always Something Fresh for You at A Great Price!
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LUCY’S SFRLONN STEAK FAJITAS

INGREDIENTS:
*1.5-3 Ibs boneless sirloin steak

- 1 orange bE" PEPPET, Sﬁced

+ 1 red bell pepper, sliced

PREPARATION

* Whisk marinade ingredients together. Remove 1/4 cup to use on peppers and onions.
Reserve in small bowl. Pour the remaining marinade on the steak. Ensure both sides are
coated. Cover and refrigerate for 4-6 hours. Remove from the refrigerator 30 minutes

prier to cooking. 4
+Heat a skillet or grill over medium high heat. Cook on each side 3-4 minutes, J

&fﬁfi ﬁK!BeE : or longer to your desired degree of doneness. Remove from heat and allow to rest for 4 f lop

y b . 10 minutes. Thinly slice steak against the grain. o5

* /2 cup olive ol o, tea chipotle chili powder + Add sliced peppers and onions to a skillet over medium high heat. { =R

12||nm. Juiced T ts' p for [ESE Heat 2  Add the reserved 1/4 cup marinade. Cook for 10 minutes until nicely browned and QB‘ > e
Izmdesh ga‘llc + 17 teaspoon kosher salt softened: g "S

) » Use sliced sirloin steak and peppers and onions to make tacos, rice bowls or salads.
Flnflr ¢l L2 ld teaspm (rl.IS]'IEd rEd PEPFE’ ﬂakes

+1teaspoon ,mh,d paprika * Y teaspoon cumin

FIND LUCY'’S RECIPES ONLINE AT GREERS.COM/RECIPES.
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