
Steak and Aspargus Wraps

A quick and easy recipe that can be served as an appetizer or light dinner.  The combination of 
flavors in this simple dish will make it a great pairing with your favorite Gallo Family Vineyards wine.

what you will need

½ cup Classic Marinade or Mesquite Marinade
1 pound top sirloin steak
2 pounds asparagus spear tips
6 flour tortillas (6 inch), cut into 1-inch-thick strips

Pour marinade over steak in a large sealable bag or glass baking dish.  Marinate at least 30 minutes in 
refrigerator.  Remove steak from marinade; discard marinade.

Grill steak over medium heat for 7 to 8 minutes on each side or until cooked through.

Meanwhile, steam asparagus tips for 8 to 10 minutes or until crisp-tender.

Cut steak into 1/2 - inch strips.  Place 2 to 3 steak strips and 2 asparagus tips on each tortilla; roll up.  Se-
cure with toothpick or a red bell-pepper tie.  Serve warm with steak sauce.  
Makes 2 1/2 dozen. 
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