CHICKEN FAJITAS 

WITH CHIPOTLE LIME CREAM
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I think we have Chicken Fajitas about every two weeks at our house – they are a family favorite and DEVOURED completely!  Especially wonderful in the summertime with fresh garden ripe peppers and tomatoes!
INGREDIENTS:

4 boneless skinless chicken breasts (1-1/2 lbs)

1 large red onion (peeled and cut into lengthwise strips)

3 sweet bell peppers (red, yellow & orange)

Extra virgin olive oil
Fresh lime
8 to 12 flour tortillas

Chicken Fajita Marinade:

2 tablespoons extra virgin olive oil
3 tablespoons brown sugar (light or dark)

2 tablespoons orange juice

2 tablespoons fresh lime juice

2 tablespoons soy sauce

1 tablespoon Dijon mustard

1 tablespoon chili powder

1-1/2 teaspoon cumin

1 teaspoon garlic powder

1 teaspoon onion powder

1 teaspoon smoked paprika

1 teaspoon salt

½ teaspoon chipotle chili powder

½ teaspoon oregano

½ teaspoon fresh ground pepper

Chipotle Lime Cream:
1 cup sour cream
2 tablespoons buttermilk

2 tablespoons lime juice

½ teaspoon chipotle chili powder

½ teaspoon salt

¼ cup fresh cilantro (finely chopped)

1 tablespoon fresh chives (finely chopped)
Toppings:
Shredded Mexican cheese
Chipotle Lime Cream
Guacamole

Salsa

Fresh tomatoes (chopped)
HOW I MAKE THESE:
1. Prepare Marinade:   In a medium bowl, whisk together all of the marinade ingredients.  
2. Place chicken breasts in a large freezer bag and pour marinade over top.  Remove as much air as possible from the bag and seal.  Refrigerate for 2-4 hours, turning every hour or so.

3. Prepare Chipotle Lime Cream:  In a small bowl, whisk together all ingredients.  Refrigerate in an airtight container until ready to serve.

4. Remove chicken from refrigerator 30 minutes before you plan on cooking.  Heat 1 tablespoon of olive oil in a large skillet over medium high heat*.  Drain chicken breasts well and place in skillet.  Cook undisturbed for 4 to 6 minutes, or until browned.  Turn chicken, cover, and reduce heat to medium.  Cook for approximately 4 to 6 minutes (depending on thickness of chicken) or until chicken is cooked through and juices run clear.  Remove chicken and place on cutting board or pan, cover with foil and let rest for 5 to 10 minutes.  Slice chicken into strips.

5. Cook Vegetables:  Maintain medium heat under skillet used to cook chicken and reserved marinade.  Add sliced onion and bell pepper.  Increase heat to medium high and saute for 3 to 4 minutes or until tender.  Add sliced chicken, and stir gently.  Squeeze half of fresh lime over top of chicken and vegetables.
6. Assemble Fajitas:  Layer flour tortillas with Chicken Fajita & vegetable mixture, shredded cheese and other optional toppings, and drizzle with Chipotle Lime Cream.  
NOTE:  You can also prepare the chicken and vegetables on the grill in a grill basket.

YIELD:  8 to 12 Servings
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