Tequila Chicken Fajitas

Ingredients

1 pound lean chicken

1/2-cup lemon or lime juice

2 tablespoons soy sauce

2 Tablespoons water

2 Tablespoons tequila (make it 3 or 4 you can never have enough!)

1/2 teaspoon oregano

1 clove garlic, crushed

1 sm. onion, chopped

1 green pepper (remove stem, seeds slice thin)

1 red pepper (remove stem, seeds slice thin)

8 tortillas
Directions

Cut and clean chicken into chunks place in a glass dish. Combine lime or lemon juice, soy sauce, water, tequila, oregano, and garlic in small bowl. Pour over chicken. Add onions. Stir to mix. Cover and marinate in fridge for no more than 4 hours! (or else it gets really funky) Spray skillet with cooking spray. Drain chicken. Over medium heat, cook chicken until translucent. Add sliced peppers. Cook until meat is done and peppers are soft. Serve with tortillas, salsa, tomatoes, and lettuce .
Yield: 8 fajitas
Submitted by RebA: “Have made these on the playa for 3 years now. Soooooo yummy. I have posted this recipe on the eplaya before and have gotten rave reviews.”
