Fast and Easy Chicken Fajitas

Ingredients:
3 or 4 Boneless Skinless Chicken Breasts
1-2 Bell Peppers (preferably red, yellow or orange)
1 large Onion
1 small lime or ½ lime
Pantry Southwestern Seasoning Mix
6-inch Flour Tortillas 

Toppings:
Gaucamole (premade or have ingredients to make at the show)
Salsa
Sour Cream
Shredded Cheese

Directions:
Fill the Mini Baker with the 6-inch tortillas, cover with foil, and put in a 250 degree oven to warm. Or put the Mini Baker in the microwave covered with a damp paper towel for @ 30-45 seconds to warm.

Slice the bell peppers with the Ultimate Mandoline or the Forged Cutlery Knives. Slice the onion with Apple Wedger. Put onions and bell peppers in the bottom of the Deep Covered Baker, sprinkle with @ 1 Tablespoon of Pantry Southwestern Seasoning Mix. Add the raw chicken on top of the peppers and onions (leave a little space between the chicken breasts), squeeze lime over the chicken using the Citrus Press and then sprinkle with another Tablespoon of SW Seasoning (I also add a little bit of salt at this point). Cover with the lid and microwave for 15 minutes. 

When the chicken is done (cut into a piece or check with the Pocket Thermometer to make sure it is done), either cut it up in the baker using the Salad Choppers – or - take it out of the DCB and place it on your cutting board and shred it (I use the Hold ‘N Slice and a fork to shred the chicken). Push the veggies to one side of the DCB and put the chicken back in on the other side. Set the DCB, and the Mini Baker, on the Woven Round Tray or on top of the Round Up From the Heart Trivets. Use the Small Bamboo Tongs for serving.

Other ideas
Before the show:
• Trim the fat and ‘other stuff’ off of the chicken breasts using either the Kitchen Shears or the Boning Knife.
• Grate most of the cheese with the Ultimate Mandoline (save a small piece to demo) and put it in a small SA Bowl. 

While the chicken is in the microwave:
• Pass around the Small Batter Bowl or Small Stainless Bowl with the Pass-Around-Salsa ingredients and Salad Choppers and have guests make the salsa. Or just buy your favorite salsa and put it in a small SA Bowl. Maybe show the Jar Opener here.
• Show guests how to work with an avocado, and have someone mix up the guacamole with the Mix ‘N Masher. Put it in a small SA Bowl.
• Put all the SA Bowls on the Woven Rectangle Tray.
• Use the Small Bamboo Ladle (from the Bamboo Serving Set) for the salsa
• Use the Small Bamboo Spoons for the guacamole and the grated cheese.
• Use either a Decorator Bottle or the Easy Accent Decorator for the sour cream.


Quick and Easy Salsa

1 small peeled onion
1 peeled garlic clove
1 whole jalapeno pepper (stemmed and seeded)
½ cup cilantro leaves

Coarsely chop using salad choppers

Add:
1 cup grape tomatoes
½ tsp salt

Chop until vegetables are uniform in size

Squeeze lime with citrus press, stir.

Products
Mini baker
2 cutting boards

Santoku knifes (7 &5 inch)

Apple wedger
Deep covered baker
adj spoon

South western seasoning
meat tenderizer
citrus press
salt & pepper grinder
hold & slice
chefs tongs
woven round tray
small tongs
deluxe cheese grater
3 sm SA bowls
rectangle tray
small & med SS bowl

Salad chopper
garlic press

Kitchen shears
mix & mash
sm batter bowl
Small bamboo ladle
small spoons
mix & scrapers

Grocery List for Fast & Easy Chicken Fajitas
3 or 4 boneless chicken breasts
2 bell peppers, yellow, red or orange
1 medium red onion
1 small  white onion
2 limes

6 inch flour tortillas- 1 or 2 pkgs (depending on # of guests expected)
2 ripe avocados
2 cloves of garlic
cilantro
1 carton grape tomatoes
salt

Jalapeno pepper
