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Skirt Steak Tacos 

Makes 12 mini tacos (Serves 6)

Ingredients

Mojo Marinade

2 garlic cloves, minced

1/2 jalapeno, minced (seeds removed)

1/2 cup fresh cilantro leaves, finely chopped

3 tablespoons olive oil

Kosher salt and freshly ground black pepper

1 lime, juiced

1 orange juiced

1 tablespoon white vinegar

Steak:

1 pound skirt steak, trimmed of excess fat

Vegetable oil, for coating the grill

Kosher salt and freshly ground black pepper

Topping:

12 (4-inch) corn tortillas or six 6" corn tortillas

2 ounces Sharp cheddar shredded

½  cup romaine lettuce shredded

½ cup sour cream for serving

Directions  

Mojo Marinade:
1. In a bowl add the garlic, jalapeno, cilantro, vinegar, lime and orange juce.

Steak:
1. Lay the skirt steak in a large Ziploc bags and pour the marinade over it. seal bag.  Every 15 minutes massage the marinade into the steak. Repeat for 1 hour.  If longer place in refrigerator. 

2. Allow the meat to come to room temperature before grilling (it can sit out of the refrigerator for an hour or so, but not more than 2 hours). Preheat an outdoor grill or a ridged grill pan over high flame. Brush the grate with a little oil to prevent the meat from sticking. 

3. Pull the steak out of the mojo marinade, pat dry with paper towels and season the steak on both sides with kosher salt and pepper. Grill (or broil) the steak until medium. Remove the steak to a cutting board and let it rest for 5 minutes to allow the juices to settle. Thinly slice the steak across the grain on a diagonal.

Toppings:
1. Warm the tortillas for 30 seconds on each side in a dry skillet or on the grill, until toasty and pliable.

2. Serve tacos with lettuce, pico de gallo, cheese and sour cream. 

Pico de Gallo

Makes 1 1/2 cups

Ingredients

2 large tomatoes, diced small

1 lime, juiced

1/2 small onion (small dice)

½ jalapeno (small dice) seeds and stems removed (otherwise super hot)

1/4 cup cilantro chopped; stems removed

1/2 teaspoon sugar

kosher salt to taste

Directions:

1.  In a medium bowl place all ingredients.  Add salt to taste.  
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