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Join Chef Jason on the Drivetime show every Thursday from 6pm in  

    “Foodie Thursday”. 

Easy Steak Asada Tacos 

with salsa roja and low-fat yoghurt dressing 

 
Ingredients – serves 4 people
 

400gm Flank/Bavette Steak (cut in to 10mm 

wide strips) 

Marinade  

1 Tbsp Jalapeno chili (use tinned and drain 

well) 

2 large limes (juiced) 

3 each  garlic cloves (peeled & rough diced) 

1 Tsp  cumin  

4 Tbsp olive oil  

fresh coriander (small handful) 

sea salt & black pepper to taste 

Salsa Roja  

4 large plum tomatoes (roughly diced) 

1  spring onion (roughly diced) 

1 Tsp  Jalapeno chili (use tinned and drain 

well) 

1 each  garlic clove (peeled & rough diced) 

sea salt to taste 

Sour Cream  

3 Tbsp low fat yoghurt 

1 Tbsp low fat milk 

sea salt to taste 

Pink Pickled Onions 

1 small red onion (peeled, thinly sliced) 

1 each  lime (juiced and zested) 

2 Tbsp orange juice 

Pinch  sugar & sea salt to taste 

  

12 each small tortillas  

2 each  limes (halved) 

 

Method 

 

Place all marinade ingredients into a blender/food processor. Blitz or pulse to a semi coarse 

texture is achieved. 
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Adjust taste with salt and pepper (it should be earthy, spicy, and strong) then add marinade to 

the steak strips. 

Mix the marinade into the steak strips then set aside with a clean towel covering the bowl. 

 

Place sliced onions into a Ziplock bag then add the lime juice & zest, orange juice and a little salt 

and sugar. 

Close the bag and gently massage the sides to loosen/separate the onion slices then lay the bag 

flat. 

 

Place all salsa roja ingredients into a blender/food processor. Blitz or pulse until a smooth 

texture is achieved. Season with sea salt as required. 

 

Mix yoghurt and milk and season lightly with sea salt to taste. 

 

Preheat a non-stick pan/skillet over a high heat. 

Add enough marinated beef strips to cover the base of the pan only and allow to sear. Once 

golden/dark brown, flip or toss them over and repeat. 

Once both sides are evenly coloured and the steak is cooked to your liking, put cooked steak 

slices onto a plate and keep warm until all steak slices are cooked. 

 

Warm tortillas for a few seconds in the microwave. 

 

Arrange 3 tortillas per plate. 

Add a little base of choice (see chef notes) then top with seared steak.  

Top with salsa roja, pickled onions and then pour over some yoghurt. 

Serve with half a lime. 

 

Notes from the chef: 

 

The marinade, pickled onion, and the salsa can be prepared in advance. 

The steak can be marinated for up to 8 hours beforehand but remove it from the fridge at least 

30 minutes prior to cooking. 

 

Base of choice – this is something that will add texture and support the steak and tortilla. 

Shredded lettuce | shredded cabbage | shredded carrot all work well 

 

A whole piece of flank steak can be marinated for several hours, seared and then sliced and 

placed as a table centre piece for a family style meal. 

 

 

Tbsp  - tablespoon 

Tsp - teaspoon 
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