CLEVER CLEAVER FABULOUS FAJITAS yields 4 portions
                                                                       recipe developed by The Clever Cleaver Brothers®
         olive oil or salad oil as needed



julienne cut sun dried tomatoes (optional)

         fresh limes





tequila        

         fajitas seasoning or Mexican spices


freshly chopped cilantro

      4 boneless, skinless chicken breasts OR


coarsely ground black pepper
1 1/2 pounds flank steak, trimmed

        minced garlic





tortillas and any or all of: sour cream, sliced

        Spanish onions, cut in 1/4" strips


black olives, chopped tomatoes and guacamole

STEP ONE: PREP


1.
Cut the chicken or the flank steak into strips, place in a mixing bowl and coat lightly with oil.

2.
Squeeze fresh lime juice over the meat and rub in the spice blend.

3.
Place in a covered container and place in the refrigerator for at least 2 hours prior to use.
STEP TWO: COOKING the FAJITAS

1.
Heat some oil in a sauté pan. Add some minced garlic and heat for 30 seconds, but do not burn.

2.
Add meat to the pan and sauté lightly. Add sliced onion, sun dried tomatoes and some of the spice blend. 
Sauté until the onion begins to become translucent.

3.
Pull the pan away from the heat and CAREFULLY flambe with tequila.

4.
When the flame goes out, season with freshly chopped cilantro and black pepper. Keep warm.

5.
Place the warm fajitas mixture on hot platters. Serve with warm tortillas and accompanying accouterments. Squeeze fresh lime juice over meat on the hot sizzle platter just prior to serving.

