CNICKGN Fajita Kabobs

SERVES: 4

SEASONING MIX:

215D Chill Powdaer

| 15D Ground cumin

| 15D 0r6gano

/2 15p Granulared garlic Cor powder)
/215D Onion powdaer

/415D CayennG pepper

/215D SalT

/5 15D Pepper

[iX 10061N6r WGl and S6T aside

CILANTRO CHIMICHURRI SAUCE:
|'C  Cilaniro [6aves and stems
/2C  Packed parsley

| Jalapeno (S66dS removed)
2 Cloves garlic

| Gréen onion

/1C  R60 WING vinegar

| LIme, Juiced

/1C 0NV ol

Salt and pepper 10 1asi6

PlaCG TNGSG INgredients In- @ bIGndGr or Food processor until smootn. Pour info @ small bowl and
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CHICKEN FAJITA KABOBS:

2 Ibs  Chicken Tenaerioms, cut nio I-1 /2" CUbes

| R6d D6l pepper, cut info |1 2" pi6Ces

| Ueliow DIl pepper, cur Info 112" pi6Ces

| Green bell pepper, cut nio I-1 /2" PI6Ces

8 07 WNITG mushrooms, whol6

| R6d onion, Nalved Then quarieréd and separated
| TDS Ol

DIRECTIONS:

PIaCG Th6 cut up chicken and 1ne ofl In @ gallon Sizéd Fr66z6r bag. Add 2 Tbs oF s6asoning mix.
SQUG6Z6 all The air out of Th6 bag and S6al. 1assage the mear uniil all Thé CICKEN 1S coaied wih
s6asoning.

Pr6-near grill 1o meaium-nigh n6ar. Threéad mear and V6gaies on SKEWErS. IF You are using
W00den SKGW6rS maKe Sure 10 Soak For 15-20 mINUIGS In hoT warter. SPrinkie The kapobs with
MOre Of ThG seasoning mix. Grill 015 minuts, Turning occasionally, until all The chicken 1S Fully
CO0KGA. DO NOT OV6r CaoK Th6 Chicken as IT will dry out 16 mear. S6rve with Chimichurri sauce
and enjoul
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