
 

Carne Asada 
 

INGREDIENTS 
● 1½ lbs flank steak, tri-tip, skirt steak, sirloin flap or similar cut into thin slices 
● ½ cup fresh cilantro or ¼ cup dried 
● ⅓ cup olive oil 
● ¼ cup soy sauce 
● ¼ cup orange juice 
● ¼ cup lime juice 
● 4 garlic cloves 
● 1 jalapeno 
● 1 tsp ground cumin 
● ¾ tsp ground coriander 

 
INSTRUCTIONS 

1.  Slice meat thinly and add to a gallon sized bag set aside. 
2. Combine all ingredients in a blender or food processor and blend well. Add this mixture 

into your meat bag and toss to coat, making sure the marinade is touching all the 
pieces. 

3. Marinate at least 30 minutes, up to 24 hours. 
4. Preheat your Air Fryer for 5 minutes at 400. 
5. Lay your meat in a single layer on the rack/basket. Cook for 7 minutes (rotating racks 

halfway through). 
6. Allow meat to rest 5-7 minutes before slicing. 
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