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Sheet Pan Chicken Fajitas   
Yield:  Approximately 4 servings 

  

1 Pound boneless, skinless chicken breast 

 Salt and freshly ground pepper 

 Grapeseed oil 

 Juice of 1 lime 

1 Teaspoon chili powder 

1 Teaspoon ground cumin 

1 Teaspoon finely minced or pasted garlic 

8 Small flour or corn tortillas 

2 Medium bell peppers, cut into thin slices 

1 Medium onion, cut in thin slices 

 Optional serving ingredients:  guacamole, salsa, sour cream, etc.  

  

If chicken breasts are very thick, slice in half horizontally.  Season all over with salt and 

pepper.  In a shallow dish, combine 2 tablespoons oil, lime juice, chili powder, cumin and 

garlic.  Place the chicken in the marinade, making sure they are thoroughly coated.  Let sit at 

room temperature 20-30 minutes or refrigerate up to 1 day. 

 

Preheat oven to 425 degF.  Place a rimmed baking sheet in the oven as it heats. 

 

Carefully take the hot baking sheet out of the oven.  Remove the chicken from the marinade 

(if refrigerated, let sit at room temperature at least 15 minutes) and place in a single layer on 

the hot baking sheet.  Return sheet to oven and roast until chicken is just cooked through or 

registers 165 degF.   

 

Meanwhile, wrap tortillas in a large sheet of foil, making sure they are completely covered.  

Place the sliced peppers and onions in a bowl, season with salt and pepper and toss with 

enough oil to thoroughly coat (should glisten).   

 

Once chicken is done, transfer to a cutting board and transfer the bell peppers and onions to 

the now-empty baking sheet; spread in an even layer.  Return sheet to oven along with the 

foil packet of tortillas.  Roast until the bell peppers and onions are softened and lightly 

browned, about 12 minutes, stirring half-way through.  Remove sheet and tortillas from oven. 

 

Slice the chicken across the grain into thin slices.  Add to the pan with the cooked onions and 

peppers; toss to combine.  Return to oven for about 3 minutes until everything is heated.     

 

Serve chicken mixture with the warmed tortillas with toppings of choice.   


