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Steak Tacos Recipe

Jump to Recipe
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April 26, 2019



Steak Tacos are a family friendly dinner that's easy to make. You can throw everything on the grill for a no mess meal.
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	Taco night is popular at our house. My kids adore them, and I love the fact that everyone can make their own. There are no complaints about too many tomatoes or too little cheese. I just set up several bowls of fixings and everyone does their own assembling.


	My eleven year old son is a picky eater, but he likes the main staples like grilled steak or chicken. Tacos are something we eat once a week because you can always change whatâ€™s in them. You can never have too many taco nights.


	My family loves a grilled meal in the summer and there is nothing better than the aroma of steak on a grill. Pair it up with some fresh veggies, soft four tortillas and you have one great meal.
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	I have been to many steak restaurants where they serve crispy little onions on the steak. I decided to add some canned fried onions to our steak tacos. It took things to a whole new level. The texture was great and it added some extra flavor. My son wonâ€™t eat them but the three other people in my household gobbled them up.


	These steak tacos were made with a sirloin cut, butÂ London BroilÂ would work well too. I served the tacos with store bought salsa but next time, I might make some chicken tacos withÂ pineapple salsa. Â Homemade fish sticksÂ are another big taco ingredient at our house. The possibilities are endless.


	When is your next taco night?


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
 

[image: Facebook!]


You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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 4 h 10 m 
 20 m 
 6 Servings
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Rate This Recipe
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Rating:
3.7
/ 5.0


(3 Votes)







Ingredients

	2 tablespoons Grill Mates Montreal Steak Seasoning
	1 1/2 pounds Sirloin Steak, boneless
	12 Flour Tortillas, fajita size
	1 cup Chopped Tomatoes
	1 Avocado, large, peeled and chopped
	1 cup Sour Cream
	1 cup Salsa
	1 cup Shredded Cheddar Cheese
	1 cup French Fried Onions








Directions



	
		Rub the seasoning on the steak and marinate in the refrigerator for 4 or more hours. Let the steak sit at room temperature half an hour before grilling. Get a gas grill ready on high heat. Cook the steak for 2 to 3 minutes on each side or until there is nice grill marks. Reduce the heat to medium and cook for another few minutes or until internal temperature reaches 160 degrees for medium doneness.  Slice meat into pieces for tacos.
	
		In a large non- stick frying pan, heat tortillas on medium for 30 seconds on each side or until warm.
	
		Place the steak on each tortilla and top with tomatoes, avocado, sour cream, salsa, cheese and crispy onions.
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KitchenIQ Extra Coarse Grater
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KitchenIQ Coarse Grater




[image: KitchenIQ V-etched Container Grater]


KitchenIQ V-etched Container Grater
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KitchenIQ Fine Grater
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Recipe Yields:
6 servings


Prep Time:
250 minutes


Cook Time:
20 minutes


Total Time:
270 minutes







Nutrition Facts


Servings Per Recipe
6




Amount Per Serving

Calories from Fat 334

Calories
701




% Daily Value*



64%

Total Fat
42g



84%

  Saturated Fat
17g



43%

Sodium
1032mg



17%

Total Carbohydrate
50g



4%

  Dietary Fiber
3g



  Sugars
2g



72%

Protein
36g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Lisa

Like all moms, Lisa needs quick and easy dinners during the week for her busy family. As our Easy Dinners Fanatic, she creates meals that you can make between soccer and band practice that are full of flavor and good for you too. You can see more from Lisa on Jersey Girl Cooks.
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LAVO One Pound Meatballs
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Barbecue Chicken Grilled Pizza Recipe
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Roasted Veggie Feta Pasta Recipe
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Slow Cooker Chipotle Pulled Chicken Recipe
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