
Chicken Fajita Pasta 
Ingredients to serve 4:

4 chicken breasts
1 lb curly pasta of choice
3 pints cherry tomatoes
2 sweet onions, thinly sliced in rings
2 poblano peppers, thinly sliced in rings
7 baby bella peppers, thinly sliced in rings
4 garlic cloves, finely chopped
3 cups frozen corn
½ cup Half and half, optional
½ cup greek yogurt
5 teaspoons cumin, divided
2 teaspoons garlic powder
1 teaspoon coriander
2 teaspoons smoked paprika
2 teaspoons chili powder, mild or hot according to taste
2 teaspoons oregano
kosher salt and pepper
juice of one lime
6-8 tablespoons olive oil, divided
1 tablespoon unsalted butter
About 1 cup queso fresco for serving
Fresh cilantro, for garnish

Directions:

Lay chicken on a flat surface, season breasts liberally with salt, pepper, 3 teaspoons of cumin, chili 
powder, coriander, garlic powder and smoked paprika. Place chicken in a sealed ziplock with greek 
yogurt, fresh lime juice and two tablespoons of olive oil and massage marinade into chicken to coat 
evenly. Place in fridge for at least 2 hours and up to 6 or more. 

Preheat oven to 400º.  Spread cherry tomatoes on a baking sheet. Season with salt and pepper and 
oregano and toss with 2 tablespoons of olive oil. Roast in oven for about 30 minutes until tomatoes 
blister and have golden spots. Remove from oven and set aside. 

Reduce oven to 375º. Place chicken in roasting pan with 2 more tablespoons of olive oil drizzled on top 
and bake for 40-45 minutes. 

While chicken is roasting, heat a large skillet on medium low with 1 tablespoon of butter and a 
tablespoon of olive oil and add, sliced onions, peppers and garlic. Sauté on low heat for about 20 - 30 
minutes until caramelized and very tender. Season with a teaspoon of cumin, salt and pepper. Remove 
from skillet and set aside with tomatoes. 

Add another tablespoon of oil to the same skillet and add corn. Stir frequently on medium until corn is 
slightly charred and golden (about 10 min). Season with salt and pepper and prepare pasta to al dente 
reserving about a half cup of pasta cooking water. Drain pasta and place back in cooking pot with a bit 
more oil to toss. 

Mix in tomatoes, reserved juices and veggies to pasta along with half and half and reserved cooking 
liquid if pasta seems dry. Divide pasta in bowls. Garnish with queso, cilantro and sliced chicken breast 
on the side. Serve immediately with salad enjoy!


