Patio Party Fajitas

Lime Marinade*

 ½ cup lime juice

¼ cup vegetable oil

3-4 medium jalapeño peppers

3 garlic cloves, pressed

3 tablespoons fresh cilantro, snipped

2 teaspoons chili powder

½ teaspoon ground cumin

¼ teaspoon salt

Fajitas

1 beef flank steak (1½-2 pounds)

2 medium green bell peppers

6 sweet onion slices, cut ½ inch thick

12 (6-7 inch) flour tortillas

 1. For marinade, combine lime juice and oil in Small Batter Bowl. Cut jalapeño peppers in half lengthwise; carefully remove seeds and membranes. Chop finely with Food Chopper. Add to batter bowl along with garlic pressed with Garlic Press, cilantro snipped with Kitchen Shears and remaining marinade ingredients; mix well.

2. Place meat and marinade in re-sealable plastic food storage bag; turn to coat. Marinate in refrigerator, turning occasionally.

3. For fajitas, prepare grill for cooking at medium temperature. Cut bell peppers into quarters; remove membranes and seeds. Remove steak from marinade; discard marinade. Place steak, bell peppers and onions on grid of grill. Grill, uncovered, 17-21 minutes or until steak is medium (150°F) to medium (170°F) doneness and vegetables are tender, turning occasionally using Barbecue Tongs and Barbecue Turner. Remove steak and vegetables from grill.

4. Wrap tortillas in heavy-duty aluminum foil; grill 5-7 minutes to warm. Cut bell peppers into strips and onion slices in half. Carve steak diagonally across the grain into thin slices. To serve, place steak and vegetable slices in center of each tortilla. Top with salsa, cheese, ripe olives and sour cream, if desired.

VARIATION: Chicken Fajitas: Substitute 6 boneless, skinless chicken breast halves (4-6 ounces each) for steak. Marinate 1 hour. Grill chicken and vegetables at medium temperature 12-15 minutes or until chicken is no longer pink and vegetables are tender, turning occasionally. (Note: Vegetables may take longer to cook than chicken.)

* Substitute 2-3 tablespoons Pantry Southwestern Seasoning Mix for jalapeño peppers, cilantro, chili powder and cumin, if desired. 

