
Gluten-Free Fajitas 

For The Seasoning: 

 1 T. garlic granules 

 1 T. chili powder 

 1 t. cumin 

 1 t. paprika 

 1/4 t. cayenne pepper 

 1 t. kosher salt 

 1 t. cracked black pepper 

Add all ingredients to a small bowl and mix well.  This will be enough for two batches of 
fajitas if mixed with the amount of chicken and veggies given below.  Store unused 
spices in an airtight container for the next time you make fajitas or make a double batch. 

For Filling: 

 1 - 1 1/2 lbs skinless, boneless chicken breasts 

 1 large bell pepper, any color 

 1 large onion, peeled and finely sliced 

 Season chicken and veggies to taste with salt and pepper 

 enough coconut oil to keep chicken from sticking to the pan 

 1/3 -1/4 c. water to cook down spices 

Begin by cutting chicken into large, but bite size pieces.  Cook over medium-high heat 
with 1-2 T. coconut oil, until no longer pink.  Once chicken is done, add onion and 
peppers.  Cook chicken and veggies for a couple of minutes to soften veggies a little.  If 
you are making a single batch, sprinkle half of your spices evenly over your chicken and 
veggies. Add 1/3 c. -1/4 c. water to dilute and cook down your spice mixture. Stir to 
make sure water and spices coat all chicken and veggies well. Continue to cook until 
veggies are soft and most of the water has evaporated. 

6-8 Gluten-Free Tortilla Shells  

Suggested Add-Ins: sour cream or greek yogurt, low-fat cheese, lettuce, tomatoes, 
salsa, onions, etc. We usually leave the lettuce and stuff for when we have tacos, I just 
use cheese and sour cream on mine, but hey, use whatever you like, I’m not the boss of 
you. 


