ﬁ [MANUFACTURER'S COUPON [ Expires October 27, 2009

Save $1.00 when you buy any 2 jars
of Pace®specialty or salsa

LIMIT 1 (ONE) PRINT PER CUSTOMER
ood onl

CONSUMER: One coupon p pur
Consume p y y | V cl roduced
(incl n' h e .
RETAILER R d uct
indicated. ANY OTHER USE CONSTITUTES FRAUD If bm lian
wnhC mpb ell Soup Cor ny's Coupon Redel mp( able upon
ou e reil sed face value plus 8¢. M | AMPBELL SOuP
MP E DEL RIO, TX 78840.
Failure urcl tock covering coupons
othar o iers of oducts. Cash |"e15/t1r00¢ &@p%hoigié:eggspre?nl(_? oY
other than retailers of our products. Cash value X rands
5 (810000 11011

Website Coupon - www.FoodLion.com

Gridiron Cheddar & Garlic Steak Fajitas

Prep: 15 minutes Cook: 15 minutes Makes: 6 servings
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Ingredients

1 tablespoon olive oil

2 large red, orange or yellow peppers, cut into 2-inch-long strips (about 4 cups)

1 large onion, thinly sliced (about 1 cup)

2 cloves garlic, minced

1 skirt or boneless sirloin steak, 3/4 inches thick (about 1 1/2 pounds), cut into strips
1 can (10 3/4 ounces) Campbell's® Condensed Cheddar Cheese Soup

1 tablespoon lime juice

6 flour tortillas (8-inch), warmed

1 jar (16 ounces) Pace® Chunky Salsa

Toppings: Shredded Cheddar cheese, chopped avocado, hot pepper sauce, sour cream and shredded
lettuce (optional), lime wedges (optional)

Directions
1. Heat the oil in a deep 12-inch skillet over medium heat. Add the peppers and onion and cook until the

vegetables are tender, stirring occasionally. Add the garlic and cook and stir for 30 seconds. Remove the
vegetable mixture from the skillet.

2. Add the beef and cook until well browned, stirring often. Remove the beef from the skillet.

3. Stir the soup and lime juice in the skillet and heat to a boil. Return the vegetables and beef to the skillet and
cook until the mixture is hot and bubbling.

4. Spoon about 1/4 cup beef mixture down the center of each tortilla. Top with salsa and toppings, if desired.
Wrap the tortillas around the filling. Serve with the lime wedges, if desired.

TIP: Substitute warmed taco shells for the flour tortillas.

Nutritional Values per Serving: Calories 395, Total Fat 13g, Saturated Fat 4g, Cholesterol 61mg, Sodium
1233mg, Total Carbohydrate 40g, Dietary Fiber 4g, Protein 26g, Vitamin A 43%DV, Vitamin C 60%DV,
Calcium 10%DV, Iron 23%DV



