
SKIRT STEAK FAJITAS SANDWICH

Skirt steak fajitas at your own casa! 
#1416 

*MARINATED SKIRT BEEF FAJITAS 
*CHOPPED CARROT CHIPS 
*SHREDDED LETTUCE, RED ONIONS, 
TOMATOES & SRIRACHA MAYO 
*SANDWISH ROLL 
*PANTRY BOY SEASONING 
*OIL 

INGREDIENTS

MUST HAVES

12-OZ 
2 SERVINGS 
2 SERVINGS 

2 SERVINGS 
1/2 TEASPOON 
2 TABLESPOONS 

24-OZ 
4 SERVINGS 
4 SERVINGS 

4 SERVINGS 
1 TEASPOON 
3 TABLESPOONS 

2 people 4 people QUICK NOTES 
ANGUS BEEF 
NUT FREE 
GLUTEN FREE 
CALORIES/PERSON (700 CAL) 
GOURMET COOKING TIME: 
20-25 MINUTES 
LEVEL: EASY

SALT 
VEGETABLE OIL



Ingredients must be consumed within 3-5 days in order to maintain food quality and to avoid possible food poisoning. Make sure raw poultry 
and meat are not cross-contaminated with ready to eat ingredients! i.e. if a cutting board and knife are used for cutting meat, both must be 
washed and sanitized before being used to prepare a salad. Make sure to wash and dry your produce before cooking or consuming! 

SAFE HANDLING: 

Remember to share your masterpiece!
www.pantryboy.com 

Unpack and display all recipe ingredients. 
Preheat the oven to broil HIGH 

Refer to the ingredients chart for measurements. 

Start the Carrot Chips 
In your mixing bowl, drizzle the chopped carrots chips with olive oil and add 
given amount of Pantry Boy seasoning (see chart above). Toss until evenly 
coated. 

Spread carrot on one side of your baking sheet and place them in the 
preheated oven for 8-10 minutes. 

Add the Skirt Steak 
Remove your baking sheet from the oven and spread evenly your skirt steak 
strips on the other half your baking sheet and place it back in the oven for 
about 8-10 minutes. 

Slice/Open and Add Your Sandwich Rolls 
Place your sandwich rolls on anywhere of baking sheet for 3-5 minutes or 
until toasted to your liking. Remove your baking sheet and turn off oven. 

Finish & Serve 
Spread some sriracha & mayo sauce on your sandwich rolls, place some 
fajitas on your bottom part roll and top it off with some red onions, tomato 
slices and shredded lettuce. 

Cut your fajita sandwiches in halves and place them your serving plates and 
serve with come carrot chips. 
Enjoy! 

Stove Top/Oven Instructions

This method is not 
recommended for a 
better recipe result.

KITCHENWARE

BAKING SHEET 
MIXING BOWL 
2-3 INGREDIENTS BOWLS

http://twitter.com/pantryboyeats
http://facebok.com/pantryboy
http://instagram.com/pantryboyeats
http://pinterest.com/pantryboy

