
 
STEAK FAJITAS 

INGREDIENTS: 

• 1 lb. grass-fed beef strips (I bought the pre-cut kind from PCC - labeled for stir-fry... made life 

easier! You can also use chicken or shrimp) 

• 1/4 cup Olive Oil, divided 

• 1 Garlic clove, minced 

• 3 Tablespoons Lemon Juice 

• 1 Teaspoon Ground Cumin 

• 1 Teaspoon Garlic Powder 

• 1 Teaspoon Onion Powder 

• Dash Hot Sauce 

• Salt, optional, to taste 

• Freshly Ground Black Pepper, to taste 

Veggies: 

• 2 Bell Peppers (any color you like), sliced 

• 1/2 - 1 medium onion (depending upon how strong you like your onion flavor), sliced 

Guacamole: 

• We recommend our Homemade Guacamole recipe for your topping 

 

INSTRUCTIONS 

In a heavy-duty resealable plastic bag, combine 2 Tablespoons of the Olive Oil, and the 

measurements above of the Lemon Juice, Garlic, Cumin, Garlic Powder, Onion Powder, Hot Sauce, 

Salt, Pepper, and your choice of meat. Seal and toss the bag around to coat. Marinate 1 hour for steak, 

20 minutes for chicken, or 15 minutes for shrimp. 

Heat your grill pan to medium-high heat. Remove the meat from the marinade and place it on 

the hot grill. Discard the marinade. If you're making steak fajitas with grass-fed beef, cook the steak 

and veggies all at the same time, for about 7-8 minutes (more or less depending on the size of your 

strips). Remember that grass-fed beef cooks quickly and can dry out if overcooked. If cooking chicken, 

put the chicken on for about 2 minutes before adding the veggies, and continue cooking for another 8 

minutes. Shrimp will only take about 2 minutes per side, so start the veggies first if this is your 

protein of choice. 

When all is done, gather up your steak & veggies (we like to put them in a bowl), and top with a 

big scoop of the homemade guacamole! 


