From the kitchen of Shelly Morrison…


Tyler Florence’s Fajita Marinade
Ingredients:
· 1 orange, juiced (I recommend using less)
· 2 limes, juiced

· 3 Tablespoons vegetable oil

· 2 cloves garlic, minced

· 1 jalapeño, minced

· 1 Tablespoon cilantro, chopped

· 1 teaspoon ground cumin

· 1 teaspoon salt

· 1 Tablespoon soy sauce (optional)

· Six half-breasts of chicken OR 2 long strips of skirt steak

Cooking Instructions:
1. Combine all ingredients and whisk thoroughly.
2. Marinate meat overnight.

3. Grill meat over high heat for a couple of minutes per side (longer for chicken).
