
Sheet-Pan Steak Fajitas
Ingredients:
• 1-pound flank steak, chicken, or moose sliced against 

the grain into 1/2-inch strips

•  2 teaspoon chili powder

•  1 teaspoon ground cumin

•  1 teaspoon garlic powder

•  1 teaspoon paprika

•  1/2 teaspoon salt

•  1/4 teaspoon black pepper

•  1/4 cup olive oil

•  1 teaspoon garlic, minced

•  1 onion, thinly sliced 

•  1 red bell pepper, thinly sliced 

•  1 yellow bell pepper, thinly sliced 

•  1 green bell pepper, thinly sliced 

•  10 tortillas, flour or corn

•  Lime wedges

• Fresh cilantro, chopped

Directions
1. Preheat oven to 400°F. 

2. In a small bowl combine chili powder, cumin, garlic powder, paprika, salt, pepper. Stir until evenly mixed.

3. In a large bowl add steak, onions, and bell peppers. Drizzle with olive oil, sprinkle with minced garlic, and mix 

everything until it is evenly coated in oil. 

4. Sprinkle seasoning mix over everything; mix again until everything is evenly coated.

5. Line sheet pan with foil. 

6. Lay all vegetables and meat onto pan. Keep to single layer with no overlap.

7. Cook for about 12 — 20 minutes or until steak reaches desired doneness and vegetables are cooked but still crisp. 

8. With about 5 minutes left before done, cover tortillas in aluminum foil; place on top of baking pan to warm up. 

9. Serve with lime wedges, and fresh cilantro.
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