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Chicken & Veggie Fajitas

Serves 3

6 oz

Chicken breast, cut into strips

½ cup

Red bell peppers, sliced

½ cup

Green bell peppers, sliced

½ cup

Yellow bell peppers, sliced

½ cup
          Orange bell pepper, sliced
½ cup

Mushrooms, sliced
½ each
Onion, sliced

2 each   
Garlic, cloves

½ tsp
          Cumin

To taste      Chili powder, chili flakes

2 oz + 1 tsp 
Lemon juice


6 each         Corn Tortillas

¼ cup

Greek, strained yogurt

2 tbsp          Chopped Cilantro



Pan spray

Instructions:

1. Heat a large skillet over medium-high heat. Lightly spray with fat-free pan spray.

2. Sauté chicken breast until golden brown. The add pepper, onion, garlic and sauté until soft and caramelized.

3. Add cumin and chili powder/ chili flakes and 2 oz of lemon juice. Continue to cook for about 2-5 minutes. Set aside and keep warm

4.  Combine Greek strained yogurt, cilantro, 1 tsp lemon juice and a pinch of cumin and chili powder. 

5.  Serve chicken & vegetables with a dollop of yogurt mixture.
Nutrition Facts: (6 oz of filling/ no tortilla)

Calories: 140, Fat: 5 gm, Sat Fat: 1.5, Cholesterol: 35 mg, Sodium: 55, Carbohydrate: 8, Fiber:1, Protein: 14, Vitamin A: 35%, Vitamin c: 150%

