
BEEF FAJITAS    
 
 
 
 
2 pounds of flank steak  
1 tablespoon CCC Red Fajita Seasoning  
1 sliced onion  
1 clove garlic diced  
1 jalapeno seeded and cut into strips  
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Place sliced flank steak and seasoning in Ziploc bag  for at 
least 2 hours prior to cooking.  
 
Preheat PLOW DISC  to medium heat and add 2 tablespoons of 
vegetable oil.  
Place marinated flank steak and other ingredients in PLOW 
DISC and cook until beef is cooked thoroughly and onions are 
translucent. Turn off the heat. Place tortillas on edges of 
PLOW DISC to warm tortillas.  
 
Serves: 4  


