Carne Asada

This recipe was found on the Internet on a website called “Alan’s Kitchen”. We’ve made it a number of times on the grill! YUMMY!
3 fresh limes

4 ribeye steaks (We actually use thin sliced meat for carne asada instead.)

4 garlic cloves, chopped

1 T. red chiles, ground

1 t. freshly ground black pepper

1 t. ground cumin

¼ c. olive oil

¼ c. cilantro

1. Prepare grill to medium-hot temperature.

2. Cut the limes in half and squeeze the juice over both sides of the meat. 

3. Rub the garlic into the meat. 

4. Sprinkle the chilies, pepper and cumin over the meat.

5. Cover the steaks with plastic wrap and place in the refrigerator to marinade for 30 minutes.

6. Brush the meat with oil and grill on each side.

7. After grilled, cut into bit size pieces and mix with cilantro.

8. Serve with warm tortillas and fixings.

