Ingredients

¥ lime Y2 green pepper

1 clove garlic 1 tomato

Y2 green chilli 25g Cheddar cheese

Small bunch coriander 2 tortillas

1 x 10ml spoon oil 1 x 15ml spoon guacamole
1 small chicken breast (or 3-4 thighs) or salsa (optional)

Y2 onion

Equipment

Method

1. Prepare the marinade:

- squeeze the lime; . Swap .H\@ chicken fov

uA-m vegehables or Kidney

« peel and crush the garlic;
» de-seed and slice the chilli;

. albernative. |

+ chop the coriander; o‘F eackconld ‘,

[} |

« stir everything together with the oil. » Otther MP% - trips of
be used, @.g. Hhin stvips %

2. Remove any skin from the chicken and cut the meat into " boof or 4_“,1% |

strips. Mix with the marinade and place in the fridge,
covered, until needed.

3. Prepare the remaining ingredients with a clean knife on - 1
a clean chopping board: Skllls

« slice the onion and green pepper; \ e |
- chop the tomato; sing +he hob va '

- grate the cheese. H“"Almﬂ and M‘\Vlﬂé\'l'lng ol

ra
5. Add the marinated chicken to the wok or frying pan Hipear v

and stir-fry for about 4 minutes. Check that the chicken S"'if‘ﬁging il
is cooked. ()s,',‘9 His: grater T
6. Add the onion and green pepper and continue to cook for Nu'gkin il
a further 2 minutes. MMsurg\g o
/. Warm the tortillas in a microwave oven for 20 seconds, Caoiilsinin i
then lay flat on a plate. Fogethor 9189 'M"'s‘l_d ]

2. Spread a little chicken in the centre of the tortilla, add Pr y _
some tomato, cheese and guacamole, then roll up. Q’Po‘"" “ selecton
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