Fajita with

Fajita comes to mind as one of the all-time
favourites of Tex-Mex food, the fusion of
Texas American cuisine and Mexican
cuisine. They are commonly prepared as
grilled beef served on taco or tortilla, with
onion and bell peppers on the side. Mexicans
go further to add condiments like guacamole,
cheese, sour cream, and salsa. Learn the
following Salsa Verde to season like a pro!
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Ingredients #ikl

@ Tomatillo 12 Each
® Cilantro Chopped ¥4 Cup

® Serrano Chili 3 Each
® Sour Cream 2 Cups
& Avocado 4 Each
® Lime Adequate
@ Salt Adequate
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Directions &%

Bring a pot of water to a full boil
and place the Tomatillo into the
water for about 10 minutes,
until they are softened.
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Add some lime sauce and done.
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Chopped all ingredients and
put it into the blender.
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Serving with your favorite
condiments, the scrumptious

Blanch boiled Tomatillo in ice
water for 1 minutes for easier

peeling. Fajito is done!
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Peel the tomatillo and blend
with other chopped ingredients
(except Lime).
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To make your own Fajitas
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Fajitas can be cooked with different ingredients to suit your tastes and preferences.

Chicken, pork or shrimp are popular fillings for Fajitas. Simply marinade your choice of
filling with salt, light soy sauce and some pepper for 30 minutes. To blend in more
tex-mex flavor, add pineapple Juice, lime juice and minced garlic cloves!

Slice other condiments, such as bell pepper, into strips. Stir-fry separately and
marinade with salt and pepper. Finally grab the condiments on the tortillas and serve

with a generous serving of Salsa Verde to give it fabulous taste!

Browse www.greatfoodhall.com now to find out more tasty variations of fajitas!
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Serrano Chili
£F M aaa081
$20.8/100g

Tomatillo
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$128.8/100g
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Flour Tortillas 8’s 326G
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