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Steak Tacos
	16 oz
	Dr. Pepper

	4
	Cloves garlic, peeled

	2
	Cinnamon Sticks

	2
	T. Criollo Beef Spice Rub (see addt’l recipe)

	1 ½
	Lbs. Criollo Beef Strip Steak (Fajita Meat)
Olive Oil


1. In a zippered plastic bag or large bowl, combine the Dr. Pepper, garlic cloves, and cinnamon sticks.  Add the steak and seal or cover the bowl.  Refrigerate for 12 hours.  I’ve marinated for 36 hours and thought that was fabulous so in this case, I would say more is better!
2. Using a cast iron pan, pour an adequate amount of olive oil in to cook the meat at medium-high heat.
3. Remove the steak from the marinade, pat dry with paper towels.  Season the steak strips with the Spice Rub.
4. Cook the steak in the heated oil for 6-7 minutes until the strips are at the medium-rare stage.  
5. Serve hot with tortillas and your favorite condiments such as guacamole, pico de gallo, fresh limes and cilantro.
