CARNE ASADA TACOS
STEAK
 3 
lb (1.4 kg) flank steak, cut into 2 or 3 large pieces

Coarse salt to taste

Freshly ground black pepper to taste

Juice from 3 limes

1 cup (226 ml) beef broth

TOMATILLO SAUCE 
1 
lb (454 g) fresh tomatillos, husked, rinsed and halved

1 
jalapeño

1 
clove garlic

2 
tbsp (30 ml) extra-virgin olive oil

½ 
cup (7 g) fresh cilantro

1 
tsp coarse salt

1 
tsp freshly ground black pepper

FOR SERVING 
Corn tortillas

Chopped white onion

Chopped cilantro

Sliced avocado

Place the steak in a large baking dish and season both sides with coarse salt and freshly ground black pepper. Squeeze the lime juice over the steak and refrigerate for 30 minutes.

Meanwhile, make the tomatillo sauce. Preheat the oven to broil and place the tomatillos cut-side down on a sheet pan. Add the jalapeño and garlic and drizzle with the olive oil. Broil for 5 to 7 minutes, or until charred and blackened in spots. Place in a high-powered blender along with the cilantro, salt and pepper. Puree until very smooth.

Put the steak in the Instant Pot and pour in the beef broth. Close and lock the lid. Press "Manual" and adjust the timer to 20 minutes. Check that the cooking pressure is on "high" and that the release valve is set to "Sealing."

When the time is up, allow the Instant Pot to naturally release pressure for 10 minutes, then release any remaining pressure. Carefully open the lid and remove the steak. The liquid can be discarded. Allow the steak to rest for 10 minutes, then thinly slice it against the grain.

Grill the tortillas, if desired. Assemble the tacos by putting a few slices of steak and some onion, cilantro, and avocado in a corn tortilla. Top with the tomatillo mixture.
NOTE
If desired, you can transfer the mixture to a baking dish once it’s done, top with a bit more cheese and broil for a few minutes until the cheese has browned.

We used to drive down to Rosarito, Mexico, at least once a month when I lived in Southern California just to get these tacos. They’re simple without any fuss, just the way they serve them there. Add an ice cold Pacífico or Corona with a lime, and it’s the perfect Mexican treat. The recipe makes plenty of steak for filling tacos, so you can plan to have tacos another night or even use the leftover meat to serve with eggs for breakfast.
8 to 10 servings
