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Carne asada is all about the marinade, and ours is downright delicious if we do say so
ourselves. With just the right blend of lime juice and adobo, it makes these steak tacos
sing. Served up with seared peppers, onions, cilantro and plenty of queso fresco.

EQUIPMENT
Large Skillet
Mixing Bowl
Large Ziplock Bag (or
Lidded Container)
FROM YOUR PANTRY
Olive Oil
Salt & Pepper
6 MEEZ CONTAINERS
Carne Asada
Marinade
Steak
Green & Red Peppers
Tortillas
Onions & Cilantro
Queso Fresco

25
1 Whisk

If you ordered the Carb Conscious version, we sent you romaine lettuce instead of
the tortillas, reducing the carbs per serving to 29g. Use in place of the tortillas to
create a Carne Asada lettuce wrap.
Have a little extra time? Marinate the steak up to a day ahead for maximum flavor.

Be sure to generously season your steak with salt and pepper before cooking; the
salt adds flavor while also keeping the meat tender. Chef Max recommends using ½
tsp of each.
It’s important to let the steaks rest to keep them tender and juicy. Give them at least 3
to 5 minutes off the heat before you slice and serve.
Health snapshot per serving – 611 Calories, 21g Fat, 43g Protein, 68g Carbs, 18 Smart
Points
Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.

INGREDIENTS: Steak, Flour Tortillas, Green Peppers, Red Peppers, Onions, Cilantro, Queso Fresco, Soy Sauce, Lime Juice,
Cider Vinegar, Sugar, Black Pepper, Cumin, Chipotles in Adobo, Garlic, Olive Oil

1. Marinate the Steak
Combine 1 Tbsp Olive Oil and the Carne Asada Marinade into a bowl and stir thoroughly.
Pour ¾ of the marinade into a large ziplock bag (or container with a lid), seal, and shake well.
Using a fork, prick the Steak several times on both sides. Place it into the ziplock bag with the
marinade and shake well, then set aside to marinate for at least 5 minutes.
2. Cook the Peppers
While the steak is marinating, heat 1 Tbsp olive oil over high heat in a large skillet. When pan is
very hot, add the Green & Red Peppers and cook until slightly charred, about 4 to 5 minutes.
Remove from the skillet and set aside.
3. Cook the Steak
In the skillet used for the peppers, heat 1 Tbsp of oil over high heat. Remove the steaks from the
ziplock bag and discard the excess marinade in the ziplock bag.
When the skillet is very hot, add the steaks to the pan. Cook until the bottoms brown and the sides
start to color, about 3 minutes. Flip and continue cooking for 3 minutes if you prefer your steak
medium-rare. (Cook for 4 minutes for medium, and 5 to 6 for well done).
Set aside to rest for 5 min. After the steaks have rested, place them horizontally on a cutting
board. Using a sharp knife, cut the steaks into even strips (we aim for ½” x 1” pieces).
4. Heat the Tortillas
Wash out the skillet used for the steak and heat the Tortillas until soft and pliable, about 30
seconds per side.
5. Put It All Together
Serve the tortillas filled with sliced steak, peppers, Onions & Cilantro, Queso Fresco and lightly
drizzle with remaining Carne Asada Marinade. Enjoy!

Instructions for two servings.
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Save the remaining
1/4 of the marinade
to use as a light
drizzle for your
tacos.

To test if the
skillet is hot
enough for the
beef, hold your
hand about 6
inches above the
skillet. If you can
feel serious heat,
it’s ready to go.

