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Cilantro Lime Chicken Tacos

 12 soft taco shells
 Chopped romaine lettuce
 1 cup chopped plum tomatoes
 ½ cup chopped yellow peppers
 1 cup crumbled Queso Fresco
 Fresh cilantro sprigs for garnish

Cilantro Lime Vinaigrette:
 3 tablespoons rice vinegar
 2 tablespoons fresh squeezed lime juice
 1 tablespoon honey
 1 clove of garlic – minced
 1 teaspoon minced chile in adobo sauce
 Kosher salt to taste
 1/3 cup canola oil
 ½ cup chopped fresh cilantro

Chicken Taco Filling:
 2 tablespoons canola oil
 1 pound ground chicken meat (I use the breast)
 ½ cup chopped fresh cilantro
 2 cloves of garlic – minced
 Kosher salt and freshly ground black pepper to taste
 2 tablespoons fresh squeezed lime juice
 1 tablespoon soy sauce

DIRECTIONS:

To make the vinaigrette: Combine the all of the ingredients, except for the oil and the cilantro in

the jar of blender and blend well. With the motor running, slowly ad in the oil and process until

well emulsified. Add in the cilantro ad process until the vinaigrette is deep green with small

specks of cilantro. Taste and adjust the seasoning and then set aside.

To make the tacos: In a large skillet, over medium high heat, add the oil. Add the chicken,

cilantro, garlic, salt and pepper and cook, stirring up any large chunks. Cook until the chicken is

no longer pink and cooked through. Reduce the heat to medium low and stir in the lime juice and

soy sauce and cook until the liquid is almost evaporated. Remove from heat.

To assemble the tacos: Divide the chicken mixture evenly among the shells. Top with the

condiments and drizzle each with 1 tablespoon of vinaigrette. Serve remaining vinaigrette on the

side.

Serves: 6


