DINNERLY

Low_CaI Chicken Faj"-a Tacos: Throwing your own little chicken fajita fiesta on a weekday night is a lot

easier than you might think (and it doesn't involve delivery fees). Just cook
Easy Clean Up! taco-spiced chicken, onions, and peppers all in one skillet, then wrap them up

N in a warm tortilla and top with cool sour cream. We've got you covered!
@ 30min \\}( 2 Servings



WHAT WE SEND

- 1green bell pepper

- Tmedium red onion

- 2 Ib pkg chicken breast
strips

- Y4 0z pkt taco seasoning

. 6 (6-inch) flour tortillas 16

. 2 (10z) pkts sour cream?

WHAT YOU NEED

- neutral oil

- kosher salt & ground
pepper

TOOLS
- medium heavy skillet
(preferably cast-iron)

ALLERGENS

Wheat (1), Soy (6), Milk (7). May contain
traces of other allergens. Packaged in
a facility that packages gluten
containing products.

NUTRITION PER SERVING
Calories 570kcal, Fat 29g, Carbs 50g,
Protein 35g

1. Prep veggies & chicken
Halve pepper lengthwise; discard stems
and seeds. Slice into %-inch thick strips.
Cut onion into Y2-inch thick pieces.

Pat chicken dry. Toss in a medium bowl
with taco seasoning, a drizzle of oil, and
salt.

4. Finish & serve

Stir chicken and veggies, then add 2
tablespoons water to skillet and reduce
heat to medium-low. Cover and continue
to cook until chicken is cooked through
and veggies are tender, about 2-3
minutes. Season to taste with salt and
pepper.

Make tacos at the table with chicken
fajitas, warm tortillas, and sour cream.
Enjoy!
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2. Warm tortillas

Heat a medium heavy skillet (preferably
cast-iron) over high. Toast1tortilla at a
time until warm and charred in spots,
about 30 seconds per side. Wrap in foil or
a clean kitchen towel as you go to keep
warm (or stack tortillas and wrap in a
damp paper towel, then microwave until
warmed through, about 30 seconds).
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What were you expecting, more steps?
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3. Start fajitas & chicken

Add 1tablespoon oil to same skillet and
reduce heat to medium-high. Add peppers
and onions; season with salt and pepper.
Cook, stirring, until crisp-tender, about 5
minutes. Push veggies to one side of skillet.

Add 1tablespoon oil to open side, then add
chicken in a single layer. Cover and cook
until browned on the bottom, about 3
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You're not gonna find them here! Kick
back, relax, and enjoy your Dinnerly!

Questions about the recipe? Cooking hotline: 888-267-2850 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at dinnerly.com sa v #dinnerly
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