EASY CHICKEN FAJITAS
1 
teaspoon chile powder

2 
teaspoons kosher salt

1 
teaspoon ground cumin

1 
teaspoon onion powder

½ 
teaspoon garlic powder

1 
tablespoon cornstarch

¼ 
cup water

4 
tablespoons extra-virgin olive oil, divided

2 
whole skinless, boneless chicken breasts (about 2 pounds), cut into ½-inch strips

1 
green bell pepper, cored, seeded, and cut into thin strips

1 
medium onion, thinly sliced

2 
tablespoons fresh lime juice, plus lime wedges for serving

8 
flour tortillas, warmed


Shredded lettuce, for serving


Shredded cheddar cheese, for serving


Salsa, for serving


Sour cream, for serving

In a resealable plastic bag, combine chile powder with salt, cumin, onion powder, garlic powder, cornstarch, water, and 2 tablespoons of the oil. Add chicken, bell pepper, and onion. Seal bag and knead gently to coat. Refrigerate for 15 minutes.

Heat the remaining 2 tablespoons of oil in a large nonstick skillet until shimmering. Empty the contents of the bag into skillet and cook over high heat, stirring occasionally, until vegetables are crisp-tender and chicken is cooked through, about 8 minutes. Remove from heat and stir in lime juice.

Transfer chicken and vegetables to a large bowl and serve with warmed tortillas, lettuce, cheese, salsa, sour cream, and lime wedges.
SERVES: 4









August 2007

This is a great recipe I've been making for years. To the philistine who believes cumin is exclusive to Indian cuisine and never used in Mexican, you're wrong and need to expand your horizons and have actual Mexican food made by actual Mexicans, because we do indeed use cumin in many dishes.

Michelle Edelbaum, Digital Dir

05/24/2023

This recipe was simple and had a ton of flavor. I made it for my family and friends and it was a hit with the kids and adults. Don’t skip on the fresh lime juice- it brings it home!

Food & Wine Member

05/04/2023

I love the simpleness of it, but agree that it needs more flavor & no cornstarch. My suggestions would be to try 1 or more of these: soy sauce, hot sauce, more garlic & salt plus pepper, jalapenos, mild pepper rings, green onion topping, crushed tomato, teriyaki marinade before cooking chicken, melted velveeta cheese, diced black olives, diced or sliced pepperoni, real bacon pieces, yellow & red peppers diced or sliced, etc. I like trying a lot of mixes. Enjoy!

Read More

Food & Wine Member

05/0½023

Needs more flavor and probably doesn't need cornstarch.

Food & Wine Member

04/14/2023

Super easy and delicious. I enjoy using real spices, instead of mix. Only complaint is that the recipe should advise to cook in small batches to keep the ingredients crisp and relatively dry.

I found it best to marinade and cook the veggies and the chicken separately, then combine for a final mix. Also, do not add the marinade to the mixture, but drain it off instead.

Read More

Sarah

03/30/2023

I followed the recipe and loved the result! The leftovers were even better.

Food & Wine Member

03/14/2023

Pretty Flavorless overall

hoailong

03/08/2023

