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Carne Asada

The marinade Ffor ¢his recipe really makes it acthentic. T Saﬁeﬂ‘ aééz‘ng your
budcher o cut you a slab piece Frort a brand beet. You can also use rib eye or
-ﬁan% Sz‘e_c&é.

Woﬁs

3 pounds slab meat (carne asada meat)

s canned chipotle peppers in adobo satce
12 3&/‘/1‘6 /feCeS S,é/‘né on

V/ cup fresh line J‘a/cg (aboud 2 //‘Me5>

2 Z‘aé/eépoons dried Mexican oregano

1 fdé/eépoon olive o/

| Zeaspoon sea salt

Preparation

Yeat cast iron pot on Mea//am—-/wg/*} hedd. Place 3@/-//6 cloves in the pot and Zoast
wunti! skins are blackened and soft. Kemove Fron hedd and /et therr cool. Peel the
5,@‘175 ofF and set aside.

In a medicn boel, uUSIng Ceoo forks smash Z‘ogez‘/?er Zhe 3&/‘//6 and the chiles. Stir
inthe olive oily lime juice, oregano, and salt. Kub the marinade on both sSides of the
medd and cover for 30 runutes. IF Preparing for ldder wse refr/geraz‘e and Zhen Ar/ng
Zo roorm temperdure before 3/-/////73.

Prepare a gas 3/-/// on /7/;9/7 hedd. Place he read on Zhe \9/-/// and cook For aboud
7 runutes per Side. Meatd coil/ be ricely browned on the inside and mediurm—rare
inSide. Kemove Fror \9/-/// and cover /oosely with alurinum £oil and /et it rest For
s sunutes. Transter Zo a cutting board and Chinly Slice. Serve cith black beans,
3aacamo/e, SAhredded cheese, sour cream, and Hour Zortillas.

K Mecd can be marinaled one a/ay ahead and éroag/]f Zo roorr Z‘e_mperafare. before
\9/‘/.///‘/73.

Serves b



