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Chicken 

Ingredient
Chicken: 
3 - 4 bonel
1 T. olive o
2 t. cumin 
2 t. paprika
1/2 t. oreg
1/2 t. caye
1/2 t. garli
1 1/2 t. sal
1 t. pepper
Peppers an
2 red pepp
1 large oni
1 T. olive o
1/2 t. cum
1/2 t. papr
1/4 t. oreg
1/2 t. salt 
1/2 t. pepp
Black Bean
2 cans blac
1/4 c. dice
1/2 T. olive
1 c. water 
1 t. cumin 
1 t. paprika
1/2 t. caye
1/8 oregan
To serve: 
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Spice Ame Cooks 
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Cabbage 
Cilantro 
Avocado 
Sour cream 
Sliced green onions 
Pickled jalapenos 

Directions:  
1. Slice the onions and red peppers and add the spices and olive oil. Toss together and put in the oven at 400 degrees for 20 
- 25 minutes. 
2. Trim and slice the chicken breasts into bite size pieces. 
3. Heat the olive oil over medium heat in a large skillet and add the chicken. 
4. Sprinkle the spices onto of the chicken and keep stirring the chicken until cooked through completely, about 10-15 
minutes.  
5. While chicken is cooking, drain and rinse the black beans. 
6. Dice the onion. 
7. In a saucepan, add the olive oil and onion until transparent and cooked through. 
8. Add the black beans to the onions and add in the spices along with the water. Allow the beans to simmer for 10 minutes, 
or until most of the water has evaporated. 
9. Once the beans have cooked through, blend into a food processor.  
10. Assemble the dish - chicken, peppers and onions, black bean puree, and the sides - sliced green cabbage, cilantro, sour 
cream, avocados, tortillas and lime wedges.  

Enjoy!  

 


