kewl wrapped up mexican chicken fajitas … with a kick!
what you need:

· 1 pound of thinly sliced raw boneless, skinless white meat chicken strips

· 3 cloves of fresh garlic, minced

· 1 ½ tsp of whole cumin

· ¾ tsp of chili powder
· ¾ tsp of ground paprika

· ½ tsp of sea salt

· ½ tsp of ground black pepper

· ½ of a medium-sized sweet white onion, sliced into thin strips

· ½ of a medium-sized red bell pepper, sliced into thin strips

· ½ of a medium-sized yellow bell pepper, sliced into thin strips

· ½ of a medium-sized green bell pepper, sliced into thin strips

· garlic powder, to taste

· extra virgin olive oil spray (for thoroughly coating pan)

· 6 100% wholegrain tortilla wraps (KewlTip: Tortilla wraps with a circular shape are awesome! They make the rolling-things-up process easy, while securely containing all of the yummy flavors inside!)

· shredded fresh lettuce, to taste (KewlTip: Any variety of lettuce will work well!) (optional)

· ½ cup + 1 tbsp of low fat shredded cheddar cheese (optional)

· low fat sour cream, to taste (optional)

· low fat guacamole, to taste (optional)

· salsa, to taste (optional)

· diced tomato, to taste (optional)

· additional “toppings,” to taste (optional)

what to do:

1. Thoroughly coat a large pan with extra virgin olive oil spray. Set over medium-high heat on the stovetop.

2. When the pan has been raised to high heat, sauté the onion and multicolored bell pepper strips until they have tenderized slightly, approximately 5-7 minutes. Season with garlic powder, and stir the vegetables frequently.

3. Lay the strips of chicken on a plate.

4. In a small bowl, combine the garlic, cumin, chili powder, ground paprika, sea salt, and ground black pepper. Evenly distribute the garlic-spice mixture by shaking it over one side of the chicken, then turning the chicken strips onto their opposite side, and repeating the process with the remaining garlic-spice mixture.

5. After the onion and multicolored bell pepper strips have sautéed in the pan, approximately 5-7 minutes, scrape the vegetables to one side of the pan using a heat resistant spoon or spatula. Lightly coat the newly empty side of the pan with additional extra virgin olive oil spray, and add the seasoned chicken strips to the pan. Sauté for approximately 3-4 minutes per side, or until the chicken has browned and completely cooked through.

6. While the chicken is cooking with the onion and multicolored bell pepper strips, arrange the tortilla wraps on a large work surface, such as a cutting board. Place the toppings (the lettuce, cheddar cheese, sour cream, guacamole, salsa, tomato, and any other toppings being used) into small bowls. Set aside.
7. When the chicken has completely cooked through and the vegetables are tender, remove the pan from the heat. Firstly, place any desired toppings in the center of the tortilla. Reserve the rest in the small bowls for serving later and presenting the option of garnishing while eating. Next, spread a layer of the sautéed onion and multicolored bell pepper strips, followed by approximately 8 thin strips of chicken. Repeat the process for each of the remaining tortillas. Carefully roll the wrap into a log-like tube, with the seam-side down. Slice the wrap in half.

8. Enjoy! Serve with additional toppings in small bowls.

Makes 6 Kewl Wrapped Up Chicken Fajitas … with a Kick!
