Chicken Fajitas!
· 2 chicken breasts

· 1 red pepper

· 1 green pepper 

· 1 yellow pepper

· 1 red onion

· 2 tablespoons corn

· 250g Fajita Sauce

· 4 x 10” tortilla wraps

1. Pre heat oven.

2. Cut the chicken into equal sized strips or chunks, on a separate chopping board finely slice the onion and dice the peppers.

3. Heat 1 tablespoon of olive oil in a frying pan, add in the chicken pieces and cook for 3-4 minutes at a high heat.

4. Reduce the heat and add in the vegetables, fry for a further 4 minutes.

5. Add in the fajita sauce, reduce the temperature to simmer for 4 minutes.

6. Place the tortilla wraps on a plate in the oven for 1 minute, or until the edges curl up.

7. Remove the wraps and fill with the chicken mix, add salsa and sour cream for additional flavour.

