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Whether you're whipping up a
qU|c|<.dinner after work or while
vacuhonin%, give your faste buds
a trect! Grilling can help you
get a meal on the table in no time,
and doesn’t overheat the house.
As you fire up the gril, trade
fraditional burgers and hotdogs
for the spicy flavor of fajitas.

| You can even enlist the help of
your dinner companions fo
customize their meal before

J cooking. Grab the foil for packet
' f:ooking and let them add the
mg?redients they prefer. It even
helps make clean-up o breeze!
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A little prep work when you fi ]
when you first get home from your shopping i
makes for quicker cooking. Slice up pepper{ and onms,g "
storing them in a container for this and other recipes.
You can even cut and store strips of meat or buy pre-sliced meats.

Foil Packet Fajitas |
In?redients:
o T pound beef flank steck, fimmed of fot
o 2 red, yellow, and/or
%reen sweet peppers, fhinly sliced
o 1 medium onion, fhinly sliced
o | packet fajita seasoning
o] ﬁme, for juicin
o 8 (6o 7-inch) F%ur fortilas .
o Optional toppings:
lowefat (2% redfed cheese, guacamole, salsa, sour cream or plain Gresk yogur
Directions:
* Tear off 4 squares of aluminum foil and spray with nonstick cooking sproy.
« Place desired amounts of steck, peppers and onions in cener of the foil square.
+ Top wih about a feaspoon of fajita seasoning and a squirt of fime juice.
« Whap up the foil packet, making sure ol edges are sealed well.
+ Cook on the grate with fid closed for &9 minufes. I cook'm%; on open flomes,
may fake 10 minutes or longer. Check the packets [be careful o
escop'm% steam when you open, fo make sure steak is fully cooked.
+ Meanwhile, prep your fortlla shell with your preferred foppings. Then, add half
he contents of a foil packet on fop.
 Recipe variation: Use chicken or shrimp in place of steak. Cooking fime for

A\ chimp would likely be shortened. ) >




