
Beef Fajitas

Ingredients:
1 package of Hill Country Fare Beef for Fajitas

Soy Sauce
Liquid Smoke

Wheat or corn tortillas

Green/Red/Yellow Bell Peppers, cut into strips
Yellow Onions, cut into strips,lengthwise

Directions:

Empty the package into a suitable container.
Add a swig of soy sauce and a tbsp of liquid smoke to the marinade and mix it in.

Before grilling, pat the meat dry and sprinkle some coarse sea salt and freshly cracked 

pepper over it. Or use the “Special Shit” mix.

Grill to your preferred doneness and let it rest for some mintues, covered.

Cut in ½ Strips across the grain and serve it on tortillas with guacamole, pico de gallo, 
salsa alongside the roasted bell peppers and onions and whatever else your heart desires.


