
SKI LLET CHI eKE N FA J ITA S Serves4 

~ WHY THIS RECIPE WORKS: Slic ing the chicken breasts thin c rea tes 
b ite-size p ieces that cook in minut es. 

teaspoon chili powder 

Y.	 teaspoon ground cumin
 

Salt and pepper
 

2 (6- to a-ounce) boneless. skinless chicken breasts.
 

trimmed and sliced thin crosswise
 

'/.	 cup vegetable oil
 

1 red bell pepper. stemmed. seeded. and sliced thin
 

1 onion. halved and sliced thin
 

2 tablespoons chopped fresh cilantro
 

4 teaspoons lime ju ice
 

a (a -inch) flour tortil las. warmed
 

1. Combine chili powder. cumin. V2 teaspoon salt. and V. teaspoon 

pepper in bowl. Pat chicken d ry with paper towels an d season wi th spic e 

mixture . Heat 2 ta blespoons oil in 12-inc h nonstick skillet over medium-high 

heat until just smoking . Add c hicken and cook until well browned a ll over 

and cooked through. 6 to 8 minu tes. Transfer to platter and tent loosely 

with a luminum fo il. 

2 . Return now-empty skillet to medium-high heat an d add remaining 2 

tablespoons oil, bell pepper.onion. and Y. teaspoon salt. Cover and cook, 

stirring occasiona lly. unti l vegetab les are soft and beginning to bro wn, 6 to 

8 minutes. Remove from heat and stir in cilantro and lime juice. Transfer to 

p la tter with c hicken. Serve with tor tillas. 

TEST KITCHEN NOTE: Serve with salsa. shredded Monterey Jack cheese. 
lime we dg es. an d sour cream, 

COOK'S COUN TRY-OC TOBER / NOVEMBER 2 0 13 




