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TOTAL TIME: 40 minutes

Chili Lime Steak Fajita SERVES 2

Ingredients

. 500 grams beef steak

. 5 Thbsp olive oil

. 2 Thbsp lime juice

. 2 cloves of Garlic

. Y5 tsp cumin

. Y tsp Chili Powder

. 1 small onion

. 1 medium green peppers
. 1 medium red peppers

Y% Tsp Oregano
Y% Tsp Paprika

Direction
1. Cutthe steak into thin slices and add pepper and set aside
to a bowl. 8. Take the steak bowl out of the fridge.
2. Crush the garlic and add to the steak9. Place the peppers mixture on a foil
3. Mixin 2 tbsp of olive oil, lime juice, with a layer of parchment paper and
cumin powder, chili powder and salt put the steak on top of the peppers
4. Cover the bowl with plastic wrap and mixture and close the foil tightly on
O place in the fridge for 30 minutes them and bake for 15 minutes,
5. Preheatoven enjoy
. 6. Slice the onion and green bell
a m b a I Ita peppers and add them to the bowl
7. Drizzle 1 tbsp of olive oil and mix in

_ﬁt oregano, paprika, sallt and black
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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