
Ingredients:

1 1/2 pounds flank steak recipe 
4 limes for garnish, optional 
1/3 cup olive oil  
4 cloves minced garlic  
1/2 cup fresh cilantro  
1/2 teaspoon chili powder  
1 teaspoon cumin  
2 avocados  
3 tablespoons cotija cheese  
1/3 cup onion finely diced 
1/2 cup fresh cilantro chopped 
6 tortillas I’m using my cassava flour tortillas recipe 
salt  
pepper  

Nutrition:

1. Calories: 670 calories
2. Carbohydrate: 53 grams
3. Cholesterol: 45 milligrams
4. Fat: 38 grams
5. Fiber: 10 grams
6. Protein: 34 grams
7. SaturatedFat: 9 grams
8. Sodium: 730 milligrams
9. Sugar: 4 grams

Thank you for visiting our website. Hope you enjoy Carne Asada Tacos above. You can see more 18
beef tomato egg chinese recipe Try these culinary delights! to get more great cooking ideas.

Carne Asada Tacos
Yield: 6 min

Total Time: 30 min

Recipe from: https://www.recipeschoose.com/recipes/beef-tomato-egg-chinese-recipe
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