Tequila-Lime Chicken i [itag 25 s o e T e

Seared peppers, grilled onions and tender strips of chicken coated in a
delicious Tequila-Lime Sauce. This is a Mexican dinner the whole family will love | 1 whisk Super Eagy
that's on the table in under 30 minutes.
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EQUIPMENT
2 Large Skillets

FROM YOUR PANTRY

25 Winutes Hands On

Good To Know

If you ordered the Carb Conscious version, we have sent you Romaine Lettuce instead of the
tortillas reducing the carbs per serving to 35g. Instead of warming the forfillas in Step 4, chop
the romaine and create a salad with the fajita fillings.

Olive Ol Our cage-free chickens thrive on an all-natural diet. They are never fed growth hormones and
receive no antibiotics in their feed, their water, through inframuscular injection, or even the
6 MEEZ CONTAINERS e
- gg...ever.
Chicken
Bell Peppers Health snapshot per serving — 720 Calories, 13g Fat, 66 Protein, 79g Carlbs, 13 Freestyle Points
f_ed Onions Lightened up Health Snapshot per serving — 580 Calories, 11g Fat, and 55g Carbs by using 2
me tortillas and 2/3 of the sauce.
Tequila-Lime BBQ
Sauce Have questions? The dinner hofline is standing by from 5 o 8 pm at 773.916.6339.
Tortillas
SCAN QR coDE Bl
to view YouTube
cooking video
INGREDIENTS: Chicken Breast, Flour Tortilla, Bell Peppers, Red Onion, BBQ Sauce, Tequila, Garlic, Lime, Cilantro, I | |eeZ
Chipotles in Adobo, Paprika, Oregano, Brown Sugar. W



. Cook the Chicken

Heat 12 Tosp olive oil in a large skillet over medium-high heat. Pat the Chicken dry with a
paper towel. When the oil is hot, add the chicken and cook until the bottom is crisp and
brown, about 4 minutes. Turn the chicken and cook for another 3 to 4 minutes, until the other
side is brown as well.

Transfer the chicken to a cutting board. Once the chicken has rested for 5 minutes, use a
sharp knife to cut the chicken breast evenly into 12" strips and set aside. Wipe out the pan.

. Sauté the Veggies

Return the now-empty skillet to the stove over medium-high heat. Add the Bell Pepper, Red
Onions and Lime (sliced in half with sliced sides down). Cook, undisturbed, until the lime chars,
about 3 minutes. Remove the lime and continue cooking the peppers and onions unfil the
peppers start to char, an additional 2 to 3 minutes. Remove the veggies from the skillet and set
aside. Do not wipe out the pan.

. Cook the Sauce

Add the Tequila-Lime BBQ Sauce to the now empty skillet and bring to a boil over medium-
high heat, then reduce the heat to medium and simmer until the tequila aroma is gone, about
2 to 3 minutes. Turn off the heat and mix-in the sliced chicken until it is completely coated.

. Warm the Tortillas
Warm a second skillet over medium heat and heat the Tortillas until they are warm and soff,
about 15 to 25 seconds per side.

. Put It All Together
Fill each tortilla with the coated chicken slices, and pepper and onions. Squeeze the lime over
top and enjoy!

Instructions for two servings.
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