Keith’s Marinated Skirt Steak Fajitas revision 3
Ingredients
2 pounds skirt steak cut into 3 equal pieces trimmed of fat and connective tissue
1 green pepper, sliced, destemmed, deseeded
1 red pepper, sliced, destemmed, deseeded
1white  onion , sliced 
lettuce , shredded 
guacamole freshly made
sour cream 

Marinade
¼ cup white wine vinegar 
the juice from 1 lemon and 1 lime (about 1/4 cup in total)
1 tbsp brown sugar 
2 scallions washed and somewhat minced
just a few thin slices of jalapeno pepper – about 1 ½ teaspoons in total – depends on hotness
2 tbsp loosely chopped fresh cilantro 
2 cloves garlic minced 
1 tsp oregano 
½ tsp cumin powder
½ tsp fresh ground black pepper 
1 tsp Kosher salt (table salt is too finely grained)
2 tbsp olive oil
Mix all ingredients except oil, whisk in oil slowly. In a large heavy duty ziplock bag, put pieces of skirt steak and pour in marinade. Seal bag, removing as much air as possible. Allow steak to marinate for at least 1 hour in refrigerator to start to break down the connective tissues. Marinating overnight is fine.

Sear the vegetables

Heat large frying pan on a high heat, slice peppers onions and toss with a little oil. Once skilliet is heated, add the green peppers and fry until done – less than 8 minutes. 
Prepare the steak

Remove the steak from the marinade. Shake off the excess liquid and place it on a tray. Now season it on both sides with Kosher Salt. Heat the grill to high heat. When hot, add the meat and grill it for 3 minutes on each side. However, be careful not to burn the steak we are looking for medium rare. When grilled, remove and place meat into heavy duty aluminum foil – wrap and sit for 15 minutes. Remove from foil and save the juices.  Place the grilled steak onto the cutting board. Thinly slice the meat, making sure that you cut across the grain. Cutting across the grain shortens the length of the muscle fibers so they’re easier to chew. Return to foil pouch and toss with juice. – Serve.

Alton Browns Steak Fajita Recipe:
· 1/2 cup olive oil 

· 1/3 cup soy sauce 

· 4 scallions, washed and cut in 1/2 

· 2 large cloves garlic 

· 1/4 cup lime juice 

· 1/2 teaspoon red pepper flakes 

· 1/2 teaspoon ground cumin 

· 3 tablespoons dark brown sugar or Mexican brown sugar 

· 2 pounds inside skirt steak, cut into 3 equal pieces 

Directions

In a blender, put in oil, soy sauce, scallions, garlic, lime juice, red pepper, cumin, and sugar and puree. In a large heavy duty, zip top bag, put pieces of skirt steak and pour in marinade. Seal bag, removing as much air as possible. Allow steak to marinate for 1 hour in refrigerator.

Chicklen Fajita Recipe: mix ingredients, refrigerate 1 hour cook medium high 2 minutes per side, wrap in foil, let stand 10 minutes.
· 1/3 cup coarsely chopped fresh cilantro
· 1/4 cup lime juice
· 3 cloves minced garlic
· 5 tablespoons olive oil
· 1 teaspoon ground cumin
· 1 teaspoon dark brown sugar
· 1/2 teaspoon kosher salt
· 3 boneless, skinless chicken breasts, pounded to 1/2-in thick
