Salsa Senorita’

fabulous recipe idea

Salsa Senorita Caon Carne

Ingredients Instructions

2 Ibs. of sirloin Cut sirloin into bite size cubes. Dust with flour,

1jar of Salsa Sefiorita salt and pepper. Brown meat in sauce pan. Place

1/4 cup water meat into slow cooker and pour 1 jar of Salsa

1 small shredded potato (optional) Seforita and water over the meat. Add the potato

Flour tortillas (optional). Cook on low for 5 hours or until meat
is tender.

Serve with flour tortillas.

THE LEGALLY ADDICTIVE SALSA
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