Makes 4 Servings

Ingredients: 12 1 1 teaspoon pepper
1 tablespoon chili powder Tui teasfplo?n salt POOT PEPP
I teaspoon paprika o Flank Steak Nutrition Facts
1 teaspoon onion powder pound Flank Stea Sarving Size 2 it
1t . 8 tortillas Bervings Per Container 4+
easpoon garlic powder : . ——
1 teaspoon cumin 2 med¥um sl}ced Bel.l peppers kemenurn Per Barnng
I teaspoon cayenne pepper 1 medium shch wh¥te onion Calories 220 Calories from Fﬂﬂl
1 tablespoon olive oil T ‘“""':..
Directions: Saturated Fat 1.59 %
1. Wash your hands and clean your cooking area. “:‘;':::'::' =
2. 12)7\7315113 all produce under cool running water with a soft veggie ——— ]Fh:rq —
rush. Total Carbohydrate 253 "
3. Start by mixing together the chili powder, paprika, onion powder, Dietary Fiber 3g 20%
garlic powered, cumin, cayenne pepper, salt. Add in the lime Sugans 49
juice and mix well to create a runny paste. |=h"'“""""'"'m"z"_
4. Place flank steak in a seal-able plastic bag and place the spice WienhA1E% - Ve C 10%
paste in the bag thoroughly coat the steak. F_f_:r:j‘“_ﬂ_:fif:“m,m
5. Cook the beef over a medium heat on the grill until it reaches at T o i
least 145 degrees (for 8 to 10 minutes on each side). e
6. Slice the onion, and bell pepper and coat with olive oil and pepper. e e e Ml
7. Cook the onion and pepper over medium heat on the grill (recommend %’L:ﬂ:‘_ﬂ—m“ul %ﬁ?“’ ﬁnh
using a grill basket) until the vegetable soften. i
Fl 9 - Labiyiaed Frifhins 4

®

Assemble the beef and vegetables on 8 tortillas
9. Serve with your favorite side!

Family Conversation Starter: EXAS A&M

What scares you the most and why? G R l ]L i'“ E
EXTENSION
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