
SHEET PAN CHICKEN FAJITAS    
makes 12-14 small fajitas or salad for 4-6 
 
There could be an easier way to make fajitas, but I'm not sure how. 
Do remember to toss in a packet of tortillas into the oven 15 minutes 
into the chicken and vegetable roasting time; everything will come 
out together that way. Don't want tortillas tonight? Make a full-dinner 
salad instead (instructions below.)  Need more for Super Bowl? Double 
the recipe and roast two sheet pans evenly spaced in the oven; it 
might take a bit longer to cook. 
 
▪ 6-8  boneless, skinless chicken thighs (about 1 3/4 pounds) 
▪ 1 large onion, sliced 
▪ 2 sweet bell peppers, sliced (your choice of colors) 
▪ Marinade (recipe below) 
▪ 12-14 small flour or corn tortillas, if using 
 
Toppings you might use include: Salsa, hot sauce, avocado or lime 
slices, sliced green olives, shredded cabbage, chopped fresh tomatoes, 
chopped fresh green onions, fresh cilantro, grated Cheddar or 
Monterey Jack cheese, and sour cream or plain Greek yogurt 
 
▪ Preheat oven to 425 degrees Fahrenheit and place oven rack in 

center of oven. 
▪ In a large, shallow glass dish (such as a Pyrex 9x13), place chicken, 

onions, and peppers evenly in one layer. 
▪ Pour the marinade over the chicken and vegetables, toss until well-

mixed, and let sit at room temperature 15 minutes while oven 
preheats. 

▪ Line a large, 1-inch rimmed 13"X18  sheet pan  --this is the typical 
size sheet pan for home ovens, but is actually a "half" sheet pan 
in baking terms-- with foil or parchment paper and pour the 
chicken mixture out onto the sheet. (Alternatively: use tongs to 
remove chicken and vegetables to the sheet pan, making sure to 
pour out excess marinade onto the chicken and vegetables and 
toss throughly.) 

 
▪ Roast for 30-40 minutes or until chicken is done through (no pink) 

and instant-read thermometer measures 165 degrees 
Fahrenheit. (If using tortillas, wrap the tortillas in heavy foil and 
place in the oven about 15 minutes into the roasting time.) 

▪ Remove sheet pan and tortillas from oven, place onions and peppers 
in a bowl; cover to keep warm.  Place packet of tortillas in a 
towel-lined basket and set on table. Remove chicken to cutting 



board and let cool briefly. Cut chicken into strips. 
▪ Add sliced chicken to the vegetables in the bowl, toss briefly, and let 

guests help themselves to make fajitas with the hot tortillas or 
to make a salad (below*). Serve hot and pass chosen toppings 
at the table. 

▪ You might also serve hot cilantro brown rice and/or pinto beans. 
 
*For a full dinner salad, spread 6-8 cups fresh spinach or other greens 
(and rice or beans, as desired) on a large platter, drizzle with lime 
juice and sprinkle with salt and pepper.  Layer the chicken and 
vegetables on top and add your favorite toppings. 
 
Marinade 
▪ Juice of two limes (about 1/4 cup or 2 ounces) 
▪ 1/4 cup olive oil 
▪ 1/2 teaspoon each kosher salt and fresh ground pepper 
▪ Pinch of crushed red pepper (1/8 teaspoon) or more to taste 
▪ 1 tablespoon each chili powder and dried oregano 
▪ 1/4 cup chopped fresh cilantro 
▪ 2 cloves garlic, minced (1 teaspoon) 
Whisk together all ingredients in small bowl or 2-cup measuring cup. 
Wine:  Syrah. Mexican beer or margaritas are other happy choices	


