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Makes 4-s 'Viﬁgs at $2.27 each.
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Nutrien Value Per Serving: 607 calories, 34 gm. protein, 2, gm. fatf,
52 gm. carbohydrate, 345 mg. sodium, 77 mg. cholesterol.
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Marinade (recipe follows) 1 large onion, halved an< cut

1 pound flank steak, cut into into Va-inch-thick slices
2x'/axVa-inch strips 2 medium-si-e tomatoe:,

8 flour tortillas (8-inch) halved, seaded and - 1t

2 tablespoons vegetable oil into thin wedges

1 medium-size sweet green Avocado dp, picante sauce
pepper, seeded and cut and dairy sour cream fo.
into Va-inch-thick slices toppings

1. Pour Marinade over steak in bowl. Chill, covered,.overnight.

2. Wrap tortillas in foil. Warm in 350° oven for 10 minutes.

= Framn et ms 3. Heat oil in very large cast-iron Fillet over medium-high hect.

MENU i B L Remove steak from Marinade. Fat dry with paper toweling.

Com Chips with L et e S S Stir-fry meat in batches, 3 to 4 minutes; push meat to side of
S R AT s ' skillet as it cooks. Add pepper and onion; stir-fry 3 to 5

H%Liis':z.c 2 minutes. Add tomatoes; stir-fry 2 minutes.
Fresh Pineapple Slices 4. Bring skillet to table so everyone can fill a tortills with meat
with Pineapple Sherbet and vegetables and choose a topping.
 "Recipe included MARINADE: Stir together V2 cup ltalion salad dressing, Y« cup fresh

lime juice, 2 tablespoons light brown sugar, V4 teaspoon ground
coriander, 1 clove garlic, finely chopped, and ¥2 teaspoon salt.
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