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Bring another serving of vegetables and important nutrients to yourplate with this veggie-filled twist on classic fajitas. We've upped thevegetable ante by sauteing savory mushrooms and mixing themwith steak for an umami-rich, flavorful punch. And we've sped up thepreparation time for this Tex-Mex favorite, foregoing marinating thesteak by using a tender cut.
Preparation time: 45 minutesServes: 4
1 medium red bell pepper,
sliced into strips
1 medium yellow bell pepper,
sliced into strips
8 whole-wheat tortillas, 6-inch
1 medium tomato, diced
2 cups shredded iceberglettuce
4 tbsp non-fat sour cream
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INGREDIENTS:
• 12 oz sirloin or otherboneless steak, about y4-inchthick
• 3 cups sliced creminimushrooms
• 1 tbsp no-salt fiesta limeseasoning, divided
• 1 tbsp olive oil
• 1 medium green bell pepper,sliced into strips
DIRECTIONS:
Slice beef across the grain into y4-inch strips. Place in a mediumbowl with 14 tbsp fiesta lime seasoning; toss to coat. Place mush-rooms, peppers, and onion and remaining fiesta lime seasoning in alarge bowl; toss to coat. Heat oil in large, non-stick skillet. Add beefstrips; cook about 3-4 minutes. Remove from skillet. Place coatedvegetables in skillet and saute until vegetables are slightly tender,about 5-8 minutes. Add beef back to skillet and saute mixture 1-2more minutes. Assemble fajitas by dividing beef-vegetable mixtureevenly on each tortilla, top with remaining ingredients and roll up.
Serving Suggestions:
Serve with an 8 oz glass of non-fat milk and side of mango chunks, about Va cup.
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        VA cups
2/2 oz
lYi oz
	Nutrition Facts

	Serving Size 3E7 g
	

	Amount Per Serving

	Caioties -30
	li^briss from Fat 1^

	%D3}t¥Vatae*

	
	

	SatunatsdFat^
	

	7>2y7^Fat0g

	Cholestsvi SOmg
	20^

	Sodium ESOrmg
	

	Totai Cmixfydrste^
	1S'^

	Distar^'-FberTg
	

	Sugars ^

	Pnt&a 27§

	Vitamin A 101^
	Vitamin C 5-0"li

	Calcium 614
	Iron 10%

	' Percent Daily Valus are basaJ on a 2,'!>!>!)

	calorie diet. Your Daily Valus ntay be lusher

	or lo*er depending on your calorie r*ee{fs:

	Calories:
	2,000 2,M0

	Total Fat         Less than
	65g »5g

	Sat Fat         Less tliart
	

	Cholesterol      Less than
	300rTig 3O0nig

	Socfum           Less than
	2.-4O0nig 2,400mg

	Total Gaib
	

	Dietary FiLe'
	25g 309


Recipe Submitted by Produce For Better Heaith Foundation
USDA   '^"'^^^ statesDepartment ofAgriculture
April 2013
Center for Nutrition Policy and Promotion
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