CARNE ASADA TOSTADA yields approximately 4 portions





                   recipe developed by The Clever Cleaver Brothers®
MARINADE

1 cup olive oil




   

   1 teaspoon chili powder

2 tablespoons red wine vinegar


   
   1 tablespoon chopped fresh cilantro

1 teaspoon Worcestershire sauce



1/4 teaspoon coarsely ground black pepper

2 cloves minced garlic



   
   1 pound of flank steak or skirt steak, 

   juice from 1 1/2 limes



      
      cut in 1"x1/2" strips

1.
In a mixing bowl, combine marinade ingredients. Add cut meat. Cover and refrigerate.


NOTE: for maximum flavor, do this step at least one hour prior to use.

TOSTADAS

prepared corn tortillas



     

shredded lettuce




      

chopped tomatoes




    

shredded cheddar cheese
sour cream

guacamole

black olive slices
1.
In a hot sauté pan, add marinated carne asada meat and cook until it reaches your desired doneness.

2.
On each crisp corn tortilla, place some shredded lettuce, chopped tomatoes and cooked meat.

3.
Sprinkle with shredded cheddar cheese and top with a dollop of sour cream and guacamole.

4.
Garnish each tostada by placing an olive slice on top of the sour cream and guacamole. ENJOY!

