
Marinade for 3-4 lbs. Carne Asada

Ingredients:

· 1/2 cup lemon juice (approx. 2 lemons)

· 1 cup   orange juice (approx. 2 oranges)

· 1/2 cup white wine vinegar

· 2 TBSP minced garlic (approx. 4 cloves)

· 1 TBSP dry oregano

· 1 TBSP cumin

· 2 tsp Kosher salt

· 1 tsp salt

· 1 tsp freshly ground pepper

· 2 TBSP diced fresh cilantro leaves

· 1 cup sliced onion

Directions:

1. Mix all ingredients (except onions) in a 2 cup measuring cup

2. Place a layer of flank steak in a gallon zip-lock bag

3. Pour about 1/3 of the marinage over the meat

4. Arrange 1/3 of the onions over the meat

5. Repeat until all of the meat, onion, and marinade are combined
6. Marinade minimum of one hour; over night is better

7. Cook on grill


