
  

  

Steak Tacos 

Easy to make, this tasty protein rich steak can be made into hard or soft taco or added to a taco salad.  The addition of 
your favorite grain and a variety of chopped veggies makes for a well-rounded nutrient, flavour and texture experience.  
Use Greek yogurt instead of sour cream for additional protein, probiotics and calcium.  Another great meal to support 
your training and recovery.  

 

INGREDIENTS 

1. For the steak and marinade: 
 1 medium jalapeño, thinly sliced 
 2 garlic cloves, finely chopped 
 1/4 cup coarsely chopped fresh cilantro (optional if you do not like this herb)  
 1/4 cup fresh lime juice 
 1/8th – 1/4 cup olive oil 
 1 teaspoon sea or kosher salt 
 1/2 teaspoon freshly ground black pepper 
 3/4 teaspoon ground cumin  
 ½ kilo steak (sirloin or skirt), left whole if you prefer to grill and slice or cut into pieces before marinating  

2.  
3. For the tacos: 

 Hard or soft corn/wheat tortillas 
 Leftover rice or other grain  
 Fresh or jarred salsa 
 Avocado, sliced 
 Greek yogurt, thinned with lime juice to taste 
 Shredded cheese  
 Fresh cilantro leaves, thinly sliced red onion, red or green cabbage and lime wedges (for serving)  

PREPARATION 

1. Marinate and cook the steak: 
1. Combine jalapeño, garlic, cilantro, lime juice, oil, salt, pepper, and cumin in a large sealable bowl. Add steak and toss to 

coat. Marinate at least 30 minutes at room temperature or chill up to overnight in refrigerator, tossing occasionally. 
2. Let steak sit at room temperature 30 minutes before cooking if chilled. Prepare a cast iron or grill pan for medium-high 

heat. Remove steak from marinade; discard marinade. Grill steak to desired doneness - medium rare is best.  
3. Let rest 5 minutes before thinly slicing against the grain if you grilled whole pieces. 
4.  
2. Assemble the tacos: 
3. Warm tortillas/taco shells in a toaster oven, over a gas flame or in microwave. Divide steak among tortillas and top as 

desired. 
4.  
5. Do Ahead 
1. Steak can be marinated 1 day ahead; keep chilled. 

 

 

 


