CARNE ASADA CHIMICHANGA yields 4 large chimichangas
                                                          recipe developed by The Clever Cleaver Brothers®
 1 pound top round steak, prepped


 
 
1 cup thinly sliced onion

1/4 cup olive oil





 
1 cup canned black beans, drained
   2 cloves minced garlic





4 large flour tortillas

   1 tablespoon chopped fresh cilantro


 
1 cup shredded cheddar cheese

   1 tablespoon minced Jalapeno peppers


          12 toothpicks

1/4 cup lime juice





     
   oil for frying

   1 tablespoon tequila

   1 tablespoon chili powder




 
1 cup sour cream

1/2 teaspoon salt





 
1 avocado - skinned, seeded and cut in 8th's

1/2 teaspoon black pepper




 
1 cup salsa

1. 
Trim the top round and cut in 1/2-inch pieces. Place in a bowl, cover and refrigerate.

2.
In a separate mixing bowl, combine olive oil, garlic, cilantro, Jalapenos, lime juice, tequila, chili powder, salt and pepper. Combine and pour over cut meat at least one hour prior to use. Cover and refrigerate.
3.
In a large, hot sauté pan, place the marinade without the meat. Add the onion and cook for one minute. Add the meat to the pan and cook for approximately five minutes. Remove the cooked meat from the pan and place in a bowl, leaving the juice in the pan. Boil the juice for approximately five minutes, or until it thickens. Pour this thickened juice over the meat. Add the beans and combine.

4.
Lay a tortilla on a cutting board. Place 1/4 of the meat/bean mixture in the center of the tortilla. Place 1/4 cup of shredded cheese on each meat portion. Fold up the sides and roll from the bottom to form a burrito. Stick a toothpick in the middle and on both ends to fasten. Repeat STEP 4 for the rest.

5.
Heat 1-inch of oil in a large pan. CAREFULLY place the chimichangas in the hot oil and brown on all sides. CAREFULLY remove from pan and drain on paper towels. Remove the toothpicks. 

6.
Place the Carne Asada Chimichangas on plates and garnish each with a dollop of sour cream, salsa and a piece of avocado.

