
Carne Asada
Ingredients

3 oz Beer
2 T Lime Juice
3 clv Garlic (minced)
1/2 T Apple Cider Vinegar
1/2 t Black Pepper
1/4 t Smoked Paprika
1/16 t Cloves
1/2  Onion (thinly sliced)
   sliced)
5  Green Onions

1/4 c Orange Juice
2 1/2 T Vegetable Oil
1 T Salt
1 1/4 t Worcestershire Sauce
1/4 t Oregano
1/8 t Cumin
1 1/2 lb Flap Steak
1  Serrano Chile (seeded and
1/2 c Cilantro (chopped)

Page 1



Carne Asada
Instructions
1.Whisk together beer, orange juice, lime juice, 2 tablespoons oil, garlic, 1
tablespoon salt, vinegar, Worcestershire sauce, black pepper, oregano, paprika,
cumin, and cloves in a small bowl until spices are evenly incorporated. 
2.Trim 2 green, and cut in half lengthwise. Using the palm of your hand against a
flat work surface, lightly smash onions until a little moisture is released. Combine
smashed onions, flap steak, white onion, chiles, cilantro, and beer mixture in a
large bowl. Gently massage marinade into steak. Chill at least 2 hours or up to 12
hours. 
3.Let stand at room temperature for 30 minutes. Remove steak from marinade and
discard marinade. Preheat grill to very high. Place steak on lightly oiled grates.
Grill, uncovered, until lightly charred in spots for medium-rare, 3 to 5 minutes per
side. Transfer steak to a cutting board, and let rest 5 minutes. 
4.Meanwhile, trim remaining 3 green onions; toss with remaining 1/2 tablespoon oil
and dash of salt in a medium bowl until well coated. Place green onions on oiled
grates, and grill, uncovered, turning occasionally, until softened and lightly
charred, 2 to 4 minutes. 
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Carne Asada

5.Cut onions into 2 inch pieces. Slice steak against the grain; serve with grilled
green onions, warm tortillas, and salsa. 
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