
Chili Lime
Fajitas

Stove/cook top
Bowl
Ziploc bag
Mixing spoon/spatula
Cutting board 
Knife
Tin foil 

Ingredients

1 Pound Flank Steak, Thinly
Sliced (or protein of
choice)
2 Limes (juiced) or 2 TBSP 
 Lime Juice
2 TBSP Olive Oil
3 Cloves Garlic, minced
1/2 TSP Cumin
1 TSP Chili Powder
1 TSP Salt

2 to 3 Bell Peppers, Sliced
1 Medium Yellow Onion,
Sliced
2 TSP Olive Oil
1/2 TSP Dried Oregano 
1/4 teaspoon Garlic
Powder, or to taste
1/4 teaspoon Sweet or
Smoked Paprika, or to
taste
Salt and Fresh Ground
Pepper, to taste

For The Marinade:

FOR THE FAJITAS

  

Additional Notes

Flour tortillas (can be subbed for corn)
Avocado slices
Lime wedges
Sour cream
Cilantro
Salsa

Optional Toppings

Utensils

This recipe yields approximately 4 Fajitas 
Always check the nutrition labels of the

products you are using for carbohydrate
counting. Counts will also range

depending on toppings of choice.



Chili Lime
Fajitas

We love to see our campers creations!
 

Share your tortilla creations with us by
tagging us on Facebook or Instagram

(@dc_dcamps)

Directions

Share With Us!

Preheat oven to 350 degrees.
Whisk together the marinade ingredients

Place the steak slices in a large freezer bag.
Pour the marinade over the steak slices, mix around until evenly
coated, and cover. Refrigerate for 15 minutes, or up to 24 hours.

Remove steak from fridge and set aside to come to room
temperature.

Mix Fajita ingredients in a large bowl 
Remove steak from marinade; portion out the steak slices and arrange

over the vegetables inside the foil packs. Discard marinade. 
Close the foils and wrap them up tightly around the steak and

vegetables.
Arrange foil packs on a baking sheet and cook for 15 minutes, or until

done. 
Remove from oven or grill.

Serve immediately over flour tortillas, with avocado slices, lime
wedges, sour cream, and cilantro.


