
Chicken Fajitas
TIME

30 MINUTES

SERVES

4

CUISINE

MEXICAN

SULTRY

! ! SHARE THIS RECIPE !

DIETARY:

MAKING THIS RECIPE

Ingredients

Chicken breasts : 1 - 2

Fajita Seasoning : Up to 2 teaspoons

Onion, red or white : 1

Pepper, red, yellow or green : 1

Olive Oil or other oil : 1 tablespoon
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Method

This is a lovely sociable meal where everyone gets to stuff and roll their own tortilla
wraps!

Slice the chicken breasts into strips and place in a bowl. Add the Fajita spice blend
and mix well. Leave to marinate for at least 5 minutes.
Meanwhile, finely slice the onions and peppers.
Heat a frying pan or skillet and add some oil. Once hot, add the onions and
marinated chicken strips and cook, stirring frequently to ensure the chicken is
cooked through.
Before the chicken starts to brown, add the sliced peppers to the pan and cook the
entire mixture until the chicken is nicely browned, the onions are soft and the
peppers are cooked but still retaining their bright colour.

Serve in the pan or a heated dish accompanied by warmed tortilla wraps, salsa,
guacamole, soured cream or natural yogurt and grated cheese.

Other recipes

Fried Rice With Pineapple And Chicken

INDONESIAN

TAKE A LOOK

Currywurst

WORLDWIDE

TAKE A LOOK

Mediterranean Lamb Kebabs

MEDITERRANEAN

TAKE A LOOK

Buy the ingredients for this recipe

Fajita Seasoning

£ 2.75
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Duncan Gilmour

Very fragrant strong flavours and perfumes from these well packed and beautifully presented
herbs & spices. I find these herbs & spices to be good value compared to the supermarkets,
particularly when you consider the quality and range of choice.

Leyla Rose

!  !  !  !  !

!  "

Really impressed with these guys - a huge range of spices and seasonings, great customer
service and fast delivery too. Have tried a few of the recipe ideas as well, very handy! Will be
purchasing more in the future.

Jack Williams

!  !  !  !  !

!  "

My partner and I have been using Seasoned Pioneers products for a couple of years now. Their
spices are, without fail, absolutely delicious. A particular shout-out goes to their Ras-el-Hanout,
which I've used on a number of occasions in a Lamb Tagine. For me it's both reasonably priced
and far, far tastier than similar supermarket products. Highly recommend. Keep up the great
work :D

Duncan Gilmour

!  !  !

!  "

Very fragrant strong flavours and perfumes from these well packed and beautifully presented
herbs & spices. I find these herbs & spices to be good value compared to the supermarkets,
particularly when you consider the quality and range of choice.
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