Sandra Lee’s Mexajita Chicken Recipe (modified – serves 2)
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Ingredients:
· 2 boneless, skinless chicken breasts (I just use one, half-pounder for the two of us)
· 16 oz. red kidney beans, canned, drained/rinsed
· ½ cup chicken broth
· 15 oz. diced tomatoes & green chiles
· Fajita seasoning, divided (recipe below)

Directions:

Season the chicken breasts with a couple of tablespoons of the fajita mix, then sear 1 - 2 minutes per side, until nicely browned or even blackened a little.

Layer the beans, chicken and tomatoes in a small slow cooker. Pour in the broth, then sprinkle with the remaining fajita seasoning.

Cook on low 4 hours.

Fajita Seasoning

· 1 Tbsp. cornstarch 

· 2 tsp. chili powder 

· 1 tsp. salt 

· 1 tsp. paprika 

· 1 tsp. sugar 

· 1 tsp. crushed chicken bouillon cube 

· 1/2 tsp. onion powder 

· 1/4 tsp. garlic powder 

· 1/4 tsp cayenne pepper 

· 1/8 tsp. crushed red pepper flakes 

· 1/8 tsp. cumin

Combine all of the ingredients in a small bowl. To store, pour into small glass or plastic container, seal tightly and keep in a cool, dry place. Makes the equivalent of 1 packet of commercial or purchased Fajita Seasoning Mix. 

