Ingredients
2 Chicken Breasts

1 red onion (small)

1 red pepper

For the Marinade

1 tbsp paprika

1 tbsp ground cumin

2 garlic cloves

4 tbsp vegetable/sunflower oil
1lime

Chicken Fajitas

Equipment

Dessert spoon

Glass bowl

Non-slip mat

Red chopping board
Brown chopping board
Juice squeezer

Sharp knife

Wok

Savoury spoon

4-5 drops tabasco

Method

[ Start ]
!

[ Cut lime in half and squeeze juice into a glass bowl, add 1 tbsp paprika }

1 tbsp ground cumin, 4 tbsp vegetable/sunflower oil, 4-5 drops tabasco
marinade ingredients mix together.
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Thinly slice and dice onion, and garlic. Thinly slice pepper and add to marinade

|

On a red chopping board remove chicken breasts and thinly slice and add to }

marinade and mix together. Cling and place in fridge at the bottom until ready to
cook.

|
Cooking chicken. Collect marinade from fried, heat Wok on a medium heat,

when hot add marinade mixture, keep stirring until chicken starts to turn white,
turn down the heat. Roll two tortillas.

'

Check chicken is cooked, cook 1 tortilla in a hot frying pan until lightly brown }

turn over, once cooked remove from frying pan fill with cooked chicken, place to
serve. Repeat for 2" tortilla.
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