Prep Time: 20 minutes

Cook Time: 20 minutes Difficulty: Medium Serves: 6—-8

9.

DIRECTIONS:

In a bowl, combine olive oil, lime juice, garlic, cilantro, cumin,
chili powder, salt, black pepper, and red pepper flakes. Mix
well.

Place the venison between two sheets of plastic wrap and
pound to about 1inch thick.

Place the venison in a dish and coat with the marinade. Cover
and refrigerate for 4 to 8 hours.

Preheat a grill and griddle to high heat. Lightly oil the surface.

Remove the venison from the marinade and pat dry. Brush
with oil and season evenly with Cabela’s Open Season Salt,
Pepper, Garlic Seasoning.

Grill the venison for 2 to 3 minutes per side. Remove, cover
loosely, and let rest for 10 minutes.

Add onions and peppers to the griddle with oil. Season lightly
and cook until tender.

Warm tortillas on the griddle. Flip and add cheese, letting it
melt.

Slice the venison against the grain into thin strips.

10. Fill tortillas with venison, peppers, and onions.

11. Add toppings as desired and serve.







