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Instructions for 2 [for 4] Add the chopped tomato to a bowl w
Preheat the oven to 200°C/ 180°C (far)/ 400°F/ Gas 6 g o S e

Deseed the red pepper[s] (scrape the seeds and pith out with 4 2
ateaspoon) and cutinto thin strips (as finely as you cant) SUELClEaoe thes St overtaalsc
Peel and finely sfice the red onion[s]

Slice the chicken breasts into thin strips ' B E Add the tortillas to a baking tray and put the tray in the oven
& ; for 2-3 min or until warmed through

Grate the cheddar cheese
Trim, then slice the spring onion[s] finely.

Heat a large, wide-based pan (preferably non-stick) with a
generous drizzle of olive oil over a medium-high heat
Once hot, add the pepper strips, onion and sliced chicken to
the pan with the smoked paprika and hickory smoked BBQ
‘sauce

Cook for 8-10 min or until the vegetables have softened and
the chicken is cooked through (no pink meatt) — this is your
smoky ‘n’ sweet BBQ chicken fajita filling

Whilst everything is cooking, chop the tomatoes roughly,
then keep chopping them together until they resemble a
salsa-like consistency
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