Citrus & Chile Marinated Carne Asada with Avocado Tomato Salsa

Arrachera (skirt steak) is one of the most popular cuts of meat in the Yucatan for carne asada (grilled meat).  The marinade for this steak creates a bright, complex flavor, while the cocoa powder evokes the flavor of a Mexican mole without the investment of time.  

Serves 4 

Ingredients:

2 lbs skirt steak, trimmed of excess fat and cut into 6-inch pieces

Marinade:

1 TBSP chile powder

1 TBSP unsweetened cocoa powder

1 TBSP smoked paprika

1 TBSP ground cumin

½ tsp cinnamon

½ tsp crushed red pepper flakes

1 TBSP kosher salt

1 tsp freshly ground black pepper

3 garlic cloves, mashed into a paste

¼ cup packed cilantro leaves, chopped

½ jalapeno, seeds removed and diced

Juice of 2 limes

Juice of 1 lemon

Juice of 1 orange

¼ cup olive oil

Salsa:

14 oz cherry tomatoes, slices into wedges

¼ of a small red onion, thinly sliced

½ jalapeno, seeds removed and thinly sliced

1 avocado, quartered and sliced

Juice of 1 lime

¼ cup cilantro leaves, torn

1 TBSP extra virgin olive oil

Salt and pepper to taste

Accompaniments: Corn or flour tortillas, lime wedges, sour cream
Marinate the steak: In a mixing bowl, combine all ingredients for the marinade and whisk together.  Pour into a large Zip-Loc bag and add the skirt steak.  Refrigerate for 2 to 4 hours so the flavors can penetrate the meat.  If marinated for too long, the fibers break down and the meat will get mushy.

Make the salsa: In a medium mixing bowl, combine all ingredients for the salsa and lightly toss with a spoon, being careful not to mash the avocado.  Season to taste with salt and pepper.
Grill the steak: Preheat an outdoor grill over high heat (about 450(F).  Brush the grates with a little bit of oil or coat with non-stick cooking spray to prevent the meat from sticking.  Remove the meat from the marinade and grill for about 4 minutes on each side, turning once, until medium-rare.  Remove the steak to a cutting board and cover loosely with foil, allowing the meat to rest for 5-10 minutes.  Thinly slice the steak across the grain on a diagonal, which will keep it tender. 

Serve: Place the tortillas on the grill for 30 seconds on each side, until warm but still pliable.  Serve the sliced steak with tortillas, salsa, lime wedges, and sour cream if desired.
Chef Dana’s Tips:

· Add fresh mango or papaya to the salsa for a more tropical flavor.

· Actual cooking time for the meat will depend on the thickness.  An instant thermometer should read about 135(F for medium-rare.

· Resting the steak after it comes off the grill allows the juices to redistribute throughout meat, keeping it tender and juicy.  

