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EL PASO CHILE COMPANY FAJITAS 101

Fajitas are another Mexican wonder food that is open and begging for 
any and all personal touches.  Below is my basic, numero uno, sure fired up recipe.  
Beef, chicken, pork, seafood -  it all works out the same.  If the recipe calls for 
chicken, I like to use boneless/skinless chicken breasts pounded out or chicken 
tenders.  Now, fajitas love to mix it up and mingle with garnishes…sour cream, 
guacamole, salsas, lettuce, cheese, sautéed onions/peppers/chiles, they all play 
well together. Try adding into the basic marinade diced chipotles, half a cold beer 
(drink rest of bottle), a couple of shots of tequila (my favorite), tons of garlic, 
soy sauce, or whatever else your little heart desires…like all things in life, if a 
little bit is good, a whole lot is better.   Remember, these recipes are guides…..
please turn it loose.  By the way, all these snappy recipes are delicious inside and 
perfecto outside on the grill.  

1/4 cup fresh lime juice
1 carton FRESH pico de gallo or homemade salsa
2 large cloves garlic, pressed
1/4 cup olive oil
Dash of salt and pepper
2 1/2 to 3 pounds skirt steak or boneless skinless chicken breasts 

pounded out sliced into finger length strips.  
1 red bell pepper, cored and cut into slivers
1 green bell pepper, cored and cut into slivers
1 yellow bell pepper, cored and cut into slivers
1 large onion peeled, cut in half and thinly sliced

Combine lime juice, pico de gallo, garlic, salt and pepper, and oil. Marinate 
meat in mixture for several hours. Preheat El Paso Chile Company Fajita Grill on 
High for 7 to 10 minutes.  Place tortillas on warming side and cover with lid.  
Place meat on grill side and turn meat after a few minutes.  When meat is cooked
through, toss in vegetables and stir fry to doneness.

Serve with warm flour tortillas, guacamole, pico de gallo or salsa and sour cream.

EL ULTIMO CLASSICO WRAP 

This vegetarian wrap is the beginning of something great….I like adding in scram-
bled eggs for breakfast, grilled tofu, chicken or beef fajitas….

1 (15 1/2 oz.) can black beans, rinsed and well drained
1/2 cup chopped and seeded red bell pepper
1/2 cup chopped and seeded yellow bell pepper
3/4 cup cooked long-grain white or brown rice, warmed
1/4 cup chopped fresh cilantro (optional)
1/4 cup pico de gallo or good quality salsa
1/2 teaspoon ground cumin
1/2 cup grated Monterey or jalapeno jack cheese
4 (8 inch) flour tortillas 

Preheat El Paso Chile Company Fajita Grill on High for 7 to 10 minutes.  Place
tortillas in warming side and cover with lid.  Heat the beans on the grill side over
medium heat. Stir in the peppers, rice, cilantro, picante sauce, and cumin; cook until
warm, 2 to 3 minutes.   Divide the bean mixture between the tortillas and top with
the cheese. Wrap by folding the sides towards the center, folding the bottom
towards the center and continuing to roll.

KILLER GUACAMOLE

4 Haas avocadoes (pebbly dark-skinned); peeled and seeded
1/2 cup finely chopped white onion
1/2 cup finely chopped seeded and cored tomato
2 jalapeños, minced
4 teaspoons freshly squeezed lime juice
2 cloves garlic, minced
1 teaspoon coarse sea salt (or kosher salt) (or 1/2 teaspoon regular salt)

Coarsely mash avocadoes with fork.  Stir in onion, tomato, jalapeno, lime juice,
garlic and salt.  Serve immediately, or cover with plastic wrap, pressing wrap onto
surface of guacamole, and refrigerate up to several hours.
Makes 3-1/2 cups guacamole.

FAJITA PITA

1/3 cup good quality Italian salad dressing
1/3 cup soy sauce
4 (4 ounce) skinned, boneless skinless chicken breasts or chicken tenders
Vegetable cooking spray
1 red bell pepper
1 yellow bell pepper
1 medium onion, sliced into rings
2 (7-inch) pita rounds, halved
1/4 cup plain low-fat yogurt
salsa

Combine salad dressing and soy sauce in a 1-quart casserole; add chicken. Cover
and chill at least 8 hours.  Remove chicken from marinade. Preheat El Paso Chile
Company Fajita Grill on High for 7 to 10 minutes.  Grill chicken for 5 minutes on each
side. Cut chicken into strips place on warming side and cover with lid.  Sauté peppers
and onion on grill side for 3 minutes.  Add 3 tablespoons marinade; cook until vegeta-
bles are crisp-tender and liquid is absorbed. Fill pita halves with chicken strips and
vegetables. Serve with yogurt and salsa.

SICILIAN WRAP

4 tablespoons olive oil
2 cups fully cooked Italian sausage, sliced thin
1/2 cup chopped bell pepper 
1/4 cup chopped onion 
Dash of salt
Dash of fresh pepper 
1 large red tomato finely chopped  
1 small can sliced black olives rinsed and drained
4 (8 inch) flour tortillas

Preheat El Paso Chile Company Fajita Grill on High for 7 to 10 minutes. Place 
tortillas on warming side and cover with lid.  Add oil to grill side. Stir fry sausage with
peppers and onions until vegetables are tender. Add remaining ingredients and 
thoroughly heat. Place ingredients in center of warmed tortilla and roll up.

“PEKING DUCK” CHICKEN FAJITA WRAPS

Ok, who doesn’t love Peking Duck…this is a great trans cultural version of that
infamous dish.  Duck breast or sliced beef tenderloin (think teriyaki) is a great substi-
tution for chicken.

4 chicken breasts boneless/skinless, pounded out, or chicken tenders
1/4 cup chopped green scallions
1 medium cucumber, peeled and thinly sliced.
8 (8-inch) flour tortillas

Marinade:
4 cloves garlic mashed
2 tablespoons ground ginger 
1/2 cup white wine vinegar
1/2 cup soy sauce
1/2 cup hoisin sauce (available in the oriental section) 

Combine marinade ingredients well.  Reserve 1/2 of marinade for sauce. Place
trimmed chicken in marinade…. let stand for 30 minutes.  Remove chicken from 
marinade and discard the marinade. Preheat El Paso Chile Company Fajita maker on
High for 7 to 10 minutes. Cook chicken on grill side, turning once or twice. When
done, slice into strips. Place reserved marinade on warming side and stir until mix-
ture boils, and thickens slightly. On a tortilla, lay the chicken strips, scallion and
cucumber. Drizzle with warm marinade. Roll up and get ready to Wok and Roll.

SOUTHWEST LAYERED BEAN DIP

Spread Spicy Black Bean Dip in bottom of  2-quart serving dish.  Spread Killer
Guacamole on top.  Spread 1 cup sour cream on top.  Garnish with chopped, cored
and seeded tomatoes, chopped cilantro, chopped olives and shredded Monterey
Jack or cheddar cheese.
Makes about 2 quarts dip.



SLOPPY JOE WRAP 

There is nothing better than a good sloppy joe recipe.  This one has a great 
homemade sauce BUT believe me, a can of  Hunt’s Manwitch Sloppy Joe is perfect
for any party food emergency and can be substituted here (be sure to omit the first 
6 ingredients)

3/4 cup chili sauce
3 tablespoon tomato paste
1 tablespoon Worcestershire sauce
1 tablespoon red wine vinegar
2 teaspoon dried oregano
1 teaspoon ground cumin
2 tablespoon olive oil
1 cup finely diced onion
Salt and pepper
3/4 lb. lean ground beef
1/2 lb. spicy Italian sausage, removed from casing and crumbled
1/2 cup thinly sliced scallion
1/2 cup sour cream
1/2 cup sharp cheddar cheese grated
4 (8-inch) flour tortillas, flavored if you prefer

Combine the chili sauce, tomato paste, Worcestershire sauce and vinegar in a
small bowl. Stir in the oregano and cumin and set aside.   Preheat El Paso Chile
Company Fajita Grill.  Place the olive oil on the grill side. Add the onion, salt and
pepper and cook until the onions are translucent, about 5 minutes. Transfer to the
chili sauce mixture and stir to combine.  Add the ground beef and sausage to the
grill side of the fajita maker. Season with salt and pepper, and cook until meat is well
browned, 6 to 8 minutes. Pour in the onion/tomato mixture add scallions and simmer
well together. Divide the sour cream, cheddar cheese and spread evenly over each
tortilla, leaving at least a 1-inch border. Divide the meat mixture over it and wrap,
folding in the side, then the bottom and then rolling up.

PAN GRILLED PORTABELLA FAJITAS 

1 pound fresh white mushrooms, cut in 1/4-inch thick slices
4 large portabella caps, cut in 1/4-inch slices
1/2 teaspoon salt
1 teaspoon finely chopped garlic
2 tablespoons olive oil
1 large onion, halved and cut into slivers
1 large red bell pepper, stemmed, seeded and cut into 1/2-inch wide strips
2 teaspoons finely chopped fresh jalapeño peppers
8 (6-inch) flour tortillas, warmed

Trim mushrooms, halve portabellas, slice white and portabella mushrooms in 1/4-
inch thick slices.  Preheat El Paso Chile Company Fajita Maker on High for 7 to 10
minutes.  Place tortillas on warming side and cover with lid.  Add mushrooms, oil, and
garlic. Cook and stir until mushrooms are tender, about 3 minutes; remove to bowl.
Add onion and red pepper. Cook and stir until tender, about 5 minutes.  Stir in
jalapeño peppers and, if desired, 1 tablespoon chopped cilantro; heat until hot. Gently
blend in mushrooms.  Spoon an equal amount into the center of each tortilla; fold bot-
tom and sides over the filling.  Serve with sour cream, salsa, lime wedges and addi-
tional finely chopped jalapeños, if desired.

SIMPLE SEAFOOD WRAP 

Canned tuna or cooked shrimp
Scallion
Balsamic vinegar
Flour tortilla
Grated cheese

Preheat El Paso Chile Company Fajita Grill on High for 7 to 10 minutes. Place tor-
tillas on warming side and cover with lid.  Place tuna or shrimp on grill side. Top with
scallion and a drizzle of Balsamic vinegar. Cook till heated through. Sprinkle grated
cheese on top. Roll up in warmed tortilla.   Serve with salsa on the side.

BREAKFAST FAJITAS  

1/2 lb. ground sausage
8 eggs
6 (8-inch) flour tortillas
1 cup grated cheese
Fresh pico de gallo or salsa and sour cream

Brown sausage on the grill side of El Paso Chile Company Fajita Maker. Add
eggs, and gently scramble until done. Place tortillas on warming side and cover with
lid.  Serve mixture over tortillas, top with grated cheese (Colby, Monterey Jack, moz-
zarella or Cheddar), salsa, or pico de gallo. 

SPICY BLACK BEAN DIP

2 cans (15 ounces each) black beans, undrained
4 slices bacon
1 cup chopped onion
1 cup chopped red bell pepper
2 cloves garlic, minced
1/2 to 1 teaspoon crushed red chiles or canned chipotle in adobo sauce
1/2 teaspoon ground cumin
1/2 teaspoon leaf oregano, crushed
1 cup chopped cored and seeded tomato
1-1/4 cups shredded pepper Jack or Monterey Jack cheese
2 teaspoons freshly squeezed lime juice
Salt and freshly ground black pepper
1/2 cup sour cream
2 tablespoons chopped cilantro

In food processor, puree one can of the beans with its liquid; set aside.  Drain
emaining can of beans; set aside.  Cook bacon in large skillet over medium heat

until crisp.  Drain on paper towel; crumble and refrigerate.  Pour off all but 1 table-
spoon bacon drippings from skillet.  Add onion, red bell pepper and garlic to skillet;
cook until tender.  Stir in chiles, cumin and oregano; cook, stirring, one minute.  Stir
in both cans of beans and tomato.  Cook, stirring often, until mixture thickens slight-
ly, about 3 to 4 minutes.  Remove from heat.  Stir in cheese and lime juice; season to
taste with salt and pepper.  Cover and refrigerate several hours, or overnight, until
thickened.  Stir in half of bacon.  Garnish with sour cream, cilantro and remaining
bacon. Makes 4 cups dip.

GOOD ‘OL CHICKEN FAJITAS

2 pounds skinned and boned chicken breasts or chicken tenders

Spice Rub:
4 tablespoons pure red chile powder any heat level you like (I like it hot)
1 tablespoon cumin
1 tablespoon black pepper
3 tablespoons garlic powder
3 tablespoons onion powder
1 1/2 tablespoons crushed chile pepper
1 tablespoon salt

5 tablespoons vegetable oil
1 red bell pepper, in strips
1 yellow bell pepper, in strips
1 red onion, in strips
6 (8-inch) flour tortillas

Garnish;
1/2 cup sour cream
1/2 cup guacamole
1 cup chopped tomatoes
1/2 cup refried beans

In a small bowl, mix together spices for rub.  Trim chicken and cut diagonally into
strips. Add oil and mix well. Toss with spice rub, cover and marinate.  Preheat El
Paso Chile Company Fajita Grill on High for 7 to 10 minutes. Stir-fry meat; when
almost done add vegetables and stir fry.   Vegetables should remain crisp. It is best
to work in 2 batches instead of putting everything in the El Paso Chile Company
Fajita Grill at once. Wrap meat in tortillas and garnish with guacamole, sour cream,
beans, cheese, and 
lettuce.


