
Chicken Adobo Wraps

DIETARY:

MAKING THIS RECIPE

Ingredients

2 tsp Mexican Adobo Rub
3 tbsp olive oil
2 garlic cloves, crushed
150g chicken breast, diced
2 tomatoes, chopped
½ cucumber, chopped
Handful of lettuce
4 tortillas

Method

Step 1:

Add garlic, Mexican Adobo Rub and olive oil to a bowl and mix well.

Step 2:

Add the chicken and combine, making sure it’s well coated with the marinade. Cover and refrigerate
for at least an hour.

Step 3:

Add the chicken to a pan over a medium flame. Cook for around 10 minutes until the chicken is
cooked through.

Step 4:

Lay a tortilla out on a plate and add the chicken, tomato, cucumber and lettuce. Wrap it up and enjoy
with a side of chips.
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Other recipes

Tsire Chicken And Sesame Balls

AFRICAN

TAKE A LOOK

Dukkah French Toast

WORLDWIDE

TAKE A LOOK

Cinnamon And Nutmeg Banana Bread

WORLDWIDE

TAKE A LOOK

Mexican Adobo Spice Rub

£ 2.95

ADD 

Chris Donbavand

I always use the chilli powder, paprika and cumin from SP to make my Chilli which gives it a great taste and i often
get asked about so i show them how the pakacging keeps the spices so fresh.

, think I need to do a bulk order though. The only place I've managed to find the spices used in the
xes you can subscribe to.
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