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: eat strips?
\ term for little Shake up your Mexican Fajitas and add a little crunch

with our Crispy Chicken Fajita Kit. Inspired by
Mexican street food, these succulent strips of chicken
are coated with our Seasoning Mix for Crispy Chicken
Fajitas and baked until tender in the oven. Once baked,
roll in a Soft Flour Tortilla with crisp lettuce, juicy ;
tomatoes, our tasty Thick ‘n’ Chunky ‘
Salsa and let the family dig in!
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Juicy tomatoes, Crunt
Wrap ‘em up and enjoy-

Serving Suggestion




