CHICKEN TACOS
FOR THE TACOS

3 
Tbsp. extra-virgin olive oil

4 
boneless skinless chicken breasts, cut into 1" strips


Kosher salt


Freshly ground black pepper

2 
tsp. chili powder

2 
tsp. ground cumin

½ 
tsp. garlic powder

¼ 
tsp. paprika

¼ 
tsp. cayenne

8 
corn tortillas, warmed

TOPPINGS


Sour cream


Thinly sliced red onion


Diced tomatoes


Shredded Monterey Jack


Diced avocados


Fresh cilantro


Lime wedges

In a large skillet over medium heat, heat oil. Season chicken with salt and pepper and add to skillet. Cook until golden, 6 minutes. Add spices and stir until coated, 1 minute more. If needed, add a little more oil or water to help spices coat chicken. 

Build tacos: In tortillas, layer chicken and desired toppings. Serve with lime wedges. 
SERVES: 4
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• Seasonings: My homemade spice mix for these chicken tacos only requires 5 ingredients: chili powder, ground cumin, garlic powder, paprika, and cayenne for a bit of heat. Put the pre-made packet away—trust me, it’s worth it to make your spice mix from scratch.

What To Serve With Tacos

• Elote: Grilled corn—covered in a creamy mayo and Mexican crema mixture before being topped with chili powder, cotija cheese, and plenty of lime juice—is the perfect side to these tacos.

• Mexican rice: This fluffy, flavor-(and veggie!) packed rice was made to be served alongside these chicken tacos.

• Refried beans: If you’ve never quite perfected this classic side, this recipe will save the day.

Storage

If you have any leftover chicken, store in an airtight container in the fridge for around 3-4 days. Translation: Tacos all week!
