
carnita
Con Chiles



Carnita Con Chiles Total Recipe Time: 45 minutes
Total servings: 4
Protein per serving: 22g

Ingredients
• 2 Certified Hereford Beef flat  
   iron steaks (8 oz. each)

• 12 oz. tomatillos, husks and  
   stems removed

• 3 dried chiles de árbol, stems  
   and seeds removed

• 1/4 cup fresh cilantro leaves

• 1 large clove garlic, chopped

• 1/4 tsp. ground black pepper

• Flour tortillas (optional)

1. Place tomatillos and chiles in medium sauce  
   pan; add enough water to cover. Bring to a boil  
   and cook until tomatillos are tender, stirring  
   occasionally. Drain. 
2. Place tomatillo mixture, 1/4 cup cilantro and  
    garlic in food processor. Cover; process until  
    finely chopped. 
3. Press black pepper evenly on steaks. Heat  
    nonstick skillet over medium heat until hot.  
    Place steaks in skillet and cook 11-14 minutes,  
    to desired doneness, stirring occasionally. 
4. Carve steaks across the grain into thin slices.  
    Spoon tomatillo sauce over steaks ans serve  
    in flour tortillas, if desired.  

Instructions

* Recipe and photo courtesy of the Beef Checkoff


