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MAD GENIUS TIP

For hearty taco
fillings, sturdy flour

tortillas provide
the best structure

for eating with
your hands.

FOOD&WINE

MARCH 2019

* (not baby!) carrots are roasted wit

Stea k-'a'nd-(-:arrot Tacos

ACTIVE 15 MIN; TOTAL 40 MIN
SERVES4TO6

Just about everything served in a torti-
lla is better—even carrots. Here, sma

grant cumin seeds and served in |
homemade tortillas with juicy. meat
skirt steak. For a vegetarian versior
swap out the steak for roasted mixed
mushrooms.

"1 Ib. small multicolored carrots.
halved lengthwise if large
3 Thbsp. extra-virgin olive oil,
divided
1 tsp. cumin seeds
13/4 tsp. kosher salt, divided
Y2 tsp. black pepper, divided
1 ‘(1a-Ib.) skirt steak, cut
crosswise into 4 even pieces
Tex-Mex Flour Tortillas (recipe
p. 26), warmed
Sour cream, fresh cilantro
leaves, thinly sliced jalapefios,
and lime wedges, for serving

1. Preheat oven to 450°F. Toss
together carrots, 2 tablespoons oil,
cumin seeds, ¥ teaspoon salt, and Y
teaspoon pepper on a large rimmed
baking sheet; spread in an even layer
on half of baking sheet. Roast in pre- -
heated oven until carrots are lightly
browned, about 10 minutes: Remove
from oven.

2. Brush steak pieces evenly with
remaining 1 tablespoon oil: sprinkle
with remaining 1 teaspoon salt and
remaining ¥4 teaspoon pepper.
Arrange steak evenly on'empty half of
baking sheet. Return to oven; roast at
450°F until carrots are just tender and
a thermometer inserted in thickest
portion of steak registers 125°F, about-
7 minutes. Transfer steak toa cutting
board; let rest 5 minutes. Thinly slice
steak against the grain.

3. Divide steak slices and carrots_
among warm tortillas. Serve with sour
cream, cilantro, jalapefios, and lime
wedges.

WINE Rich, fruity, Napa Valley Zinfan- _
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