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Chicken sandwiches with tortilla bread
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lngredients:

* 6 pieces of tortilla bread

e 2 cups (400 g) shredded cheddar cheese
¢ 34 kg (750 g) sliced chicken breasts

e one red bell pepper, thinly sliced w

¢ Once a yellow bell pepper, thinly sliced
¢ One green bell pepper, thinly sliced

¢ Small onion, finely chopped

e 2 tablespoons (30 ml) olive oil

e Mayonnaise according to quantity

¢ 2 teaspoon (2.5 g) red hot pepper powder
e 2 teaspoon (2.5 g) ground cumin

¢ 2 teaspoon (2.5 9)

e Oregano

e salt

e black pepper

Directions:

¢ On a3 medium heat, heat a tablespoon of oil, then add onions, colored pepper, salt and black pepper,
And my heart for 5 minutes.

¢ Remove the onions and peppers and set them aside, then heat the rest of the oil in the same skillet.
¢ Add chicken, salt, black pepper, hot pepper, cumin and oregano, and stir for 8 minutes.

e Add vegetables, cheese and mayonnaise and stir until cheese melts.

e Put the filling in the tortilla and roll it up, then serve it with the juices and potatoes.
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