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What You’ll Need: 
 One boneless beef top round steak (about 1 inch thick) – 1 pound 

 1 can (5.5 oz..) spicy V8 vegetable juice 

 2 tbsp. lime juice 

 1 tbsp. vegetable oil 

 ¼ tsp salt 

 ½ avocado chopped 

 ½ red pepper chopped 

 ½ green pepper chopped 

 1 diced jalapeno (if desired) 

 ½ medium red onion chopped 

 Six to eight 10-inch organic tortillas 

 1 cup choice of shredded cheese 

 1 bottle of barbeque sauce of your choice 

SPORTS NUTRITION RECIPES 

Barbequed Burritos 

Putting it together: 

1. With fork, pierce beef several times on both sides.   

2. In shallow non-metal dish or reusable food-storage plastic bag, mix steak, V8 juice, lime juice, 

vegetable oil and salt. Fully coat beef and coat with marinade.  Cover dish or seal bag and refrigerate. 

Turn occasionally for at least 8 hours but no longer than 24 hours. 

3. In a small non-metal bowl, mix all remaining vegetable ingredients, cover and refrigerate for 2 hours. 

4. Brush grill rack with vegetable oil. Heat coals, gas grill or stove top for direct heat to medium heat.  

Wrap tortillas in heavy duty foil. 

5. Remove beef from marinade; discard marinade.  Place beef on grill rack.  Cover and grill beef over 

medium heat 25 to 30 min. for medium doneness, turning once.  Add packet of tortillas for last 5 

min. of grilling, turning occasionally until warm. 

6. Cut beef across grain into think slice. Place beef, cheese, vegetable mix on the center of each tortilla.  

Fold one end of the tortilla up about 1 inch over filling.  Fold right and left sides over folded end, 

overlapping.  Fold remaining end down.  Brush burritos with barbeque sauce. 

7. Grill burritos uncovered over medium heat 5 min., turning once, until hot.  Serve burritos with salsa. 
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