“Single Wing Formation” Street Tacos 
                                       recipe developed by The Clever Cleaver Brothers®

  2 pounds skirt steak
  2 tablespoons The Clever Cleaver Kitchen™ Super Hero All-Purpose Seasoning Blend


(OR garlic powder, chili powder, paprika, sugar, salt & black pepper)

16 corn tortillas
     olive oil, as needed
      Street Sauce
1/2 cup mayonnaise
   2 tablespoons rice wine vinegar

   1 tablespoon horseradish

   1 teaspoon Cholula® Hot Sauce
   1 tablespoon chopped cilantro

      Toppings
   1 cup thinly shredded green cabbage
1/2 cup thinly sliced onions

1/2 cup chopped Roma tomatoes

1. Rub the skirt steak lightly on both sides with olive oil and sprinkle the Seasoning Blend on both sides.
2. In a small bowl, combine the Street Sauce ingredients. This sauce can be made in advance and 
refrigerated. 

3. Preheat your barbecue grill to medium-high heat and place on the skirt steak. Cook for approximately five minutes on each side.
4. Remove the skirt steak from the grill when it reaches your level of doneness and let set for five minutes before slicing. Temps:  Medium rare -- 145°F/ Medium -- 160°F/ Well Done -- 170°F
5. While you’re waiting, lightly rub both sides of all the corn tortillas with oil.
6. Place the tortillas on the grill and heat on both sides. Don’t over cook the tortillas; they should still be soft.
7. Slice the meat against the grain to yield tender slices. Place two tortillas on top of each other and pile on meat, cabbage, onions and tomatoes. Spoon on the Street Sauce and fold in half. Enjoy! Bring lots of napkins. Makes eight portions.
For more delicious recipes visit www.CleverCleaver.com
