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Quick Chicken Fajitas
Ingredients

3 tbl. vegetable oil

1 large onion, sliced

1 red or yellow bell pepper, thinly sliced

1/4 tsp. ground cumin

1/4 tsp. paprika

1/8 to 1/4 tsp. cayenne pepper

1/4 tsp. garlic powder

1/4 tsp. dried oregano, crumbled

1/4 tsp. dried thyme, crumbled

1/2 cup chicken broth

4 boneless chicken breast halves, skinned, cut into strips
1/2 cup or more cilantro, chopped

Warm flour tortillas

1 tomato, chopped

1 avocado, peeled, chopped

1 cup purchased salsa, optional
Pkg. of Mexican blend cheese

Directions

Heat oil in heavy large skillet or wok over medium-high heat.  Add onion and bell pepper and sauté until almost tender, about 10 minutes.  Add cumin, paprika, cayenne, garlic powder, oregano and thyme and continue cooking one minute.  Mix in broth and bring to boil.  Add chicken and stir until cooked through, about 5 minutes.  Spoon chicken mixture into tortillas.  Top with tomato, avocado, cheese and salsa.

Fran’s Notes

If you have enough left-over cooked chicken from another meal, slice it and throw it in after broth has boiled.  You can also just purchase a rotisserie chicken at the supermarket and cut that up. 
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