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Fire Grilled Chicken and Shrimp Fajitas 

 

Ingredients 

Produce Meat/Seafood Dairy Spices Other 
2 Roma Tomatoes 

2 Small Hass 
Avocados 

1 Red Onion 

1/2 Bunch Cilantro 

1 Can Portabella 
Mushrooms 

5 Snacking Peppers 

2 Limes 

1 Lemon 

1 Serrano Pepper 

1lb Boneless 
Skinless Chicken 
Thighs -about 3-4 
thighs 

1lb Frozen 16-20 
Count Shrimp - 
about 18 shrimp 

 

2 tbsp Butter 

1/2 cup/4oz Sour 
Cream 

4 tsp Pepper 

5 tsp Salt 

2 tsp Cummin 

2 tsp Paprika 

3 tsp Garlic Powder 

1 tsp Dried Oregeno 

1 tsp Onion Powder 

1 tsp Dried Parsley 
Flakes 

 

10 Flour Tortillas 

6 Corn Tortillas 

4-5 Wooden 
Skewers 

 

 

For this recipe and ones like it that have quite a few ingredients, I prefer to prep as many things ahead of time as 
possible. This alleviates headaches while you're actually cooking. As organized as I am, I still have to search for 
certain ingredients. Often, prep space and equipment is at a premium, so I need to clean as I go. These extra tasks 
while cooking can cause me to overcook/burn something or forget steps! And I love to nail the timing where 
everything gets done at the same time. Doing prep ahead of cooking helps me achieve this. 

Preparation 

Chicken Marinade 
Prep Time: About 5 Minutes 
Timing: You can do this about 30-minutes before cooking the chicken, but I like to let it sit in the refrigerator for at 
least 4-hours 
Ingredients: 1lb boneless/skinless chicken thighs, 2 tsp salt, 2 tsp pepper, 1 tsp paprika, 1 tsp cumin, 1 tsp garlic 
powder, 1 tsp oregano, 1/2 lime, and 1/4 lemon. 

 Stab chicken multiple times with a fork 
 Pat dry chicken and place in a Pyrex dish, Ziploc bag, or Tupperware type container 
 Add dry seasonings on top of the chicken 
 Squeeze lemon and lime over chicken 
 Mix around to coat all surfaces of the chicken 
 Refrigerate and marinate 

Shrimp Marinade 
Prep Time: About 7 Minutes 
Timing: Like the chicken, you can do this pretty much right before cooking the shrimp, but I like to let it marinate in 
the refrigerator for at least an hour before cooking 
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Ingredients: 1lb peeled shrimp, 4-5 wooden skewers, 1 tsp salt, 1 tsp cumin, 1 tsp garlic powder, 1 tsp onion 
powder, 1/2 tsp dried parsley flakes, 1/2 lime, and 1/4 lemon  

 Remove shrimp tails. I prefer pulling them off versus cutting them off as you lose some meat when cutting 
them off 

 Pat dry shrimp and place in a Pyrex dish, Ziploc bag, or Tupperware type container 
 Squeeze lemon and lime over shrimp 
 Add spices 
 Mix around to coat all surfaces of the shrimp 
 Refrigerate and marinate 
 Begin soaking your wooden skewer sticks in water at least 30 minutes prior to cooking 

Fajita Veggies 
Prep Time: About 5 Minutes 
Timing: I like to do this step about 30-60 minutes before cooking 
Ingredients: 4-6 snacking peppers (or 1 red pepper), 1 Roma tomato, 1/2 red onion, 1 tsp salt, 1 tsp pepper, and 1 
tbsp butter 

 Cut stems off pepper(s) and remove seeds; julienne cut into slices 
 Remove core from Roma tomato, cut in half horizontally, and julienne cut into slices (about 5-6 slices) 
 Remove onion peel, cut in half, and put one of the halves off to the side for later use; julienne cut into 

approx. 4-6 slices 
 Add all veggies to a bowl and add salt and pepper 
 Melt butter in the microwave in a microwave safe ramekin; once melted pour over vegetable and set off 

to the side  
Guacamole 
Prep Time: About 7 Minutes 
Timing: I like to do this step about 15-20 minutes before cooking as the avocados can turn color quick. 
Ingredients: 2 avocados, 1/4 lemon, 1/2 lime, 1/4 Roma tomato, 1/4 red onion, 1/4 bunch cilantro, 1 tsp salt, 1 tsp 
pepper, 1 tsp paprika, 1 tsp garlic powder 

 Cut and seed avocados; scoop insides out with a spoon and cut into small chunks (soft avocados work best 
for guacamole) 

 Mince onions into tiny pieces and add to bowl over avocados 
 Add salt, pepper, paprika, and garlic powder over the avocados and onions 
 Mince cilantro and add to bowl 
 Squeeze lemon and lime wedges over avocado mixture 
 Mash ingredients in the bowl (you can work a fork or spoon in there but I like to use a potato masher -just 

make sure you get all the good bits out of the holes) 
 Once everything is good and mashed up and there's no more avocado chunks, slice your 1/4 tomato into 

very fine pieces and add to the guacamole mix 
 Stir tomatoes into the mix gently and set guacamole aside 

Toppings 
Prep Time: About 3 Minutes 
Timing: I like to do this step right starting the cook on the fajita veggies 
Ingredients: 3/4 Roma tomato, 1/4 red onion, 1/2 lime, 1 Serrano pepper (can substitute a hotter or milder 
pepper, or omit), 1/4 cilantro, 1/4 sour cream  
These toppings are redundant as these ingredients can be found elsewhere in this recipe, with the exception of the 
hot peppers and sour cream. However, they provide a nice crunch when all put together and the temperature 
contrast between the hot and cold toppings works well. 

 Dice tomato and onion 
 Slice lime into small wedges 
 Slice Serrano pepper into small wheels (depending on where grown and the season, these can get very 

hot so take precaution when trying these) 
 Chop cilantro 
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 Divide these between 4 small plates. Add a dollop of sour cream and a heaping spoonful of guacamole to 
each plate. 

 Set off to the side 
 
Cooking 
Like I said in the prep section, I like to have everything prepped as much as possible ahead of time so that I can 
concentrate on cooking and timing - the goal is to have everything finished cooking and setting at the same time. 

 Heat a flat pan or skillet over medium heat on the stove 
 Pre-heat grill to 500 degrees 
 Once pan or skillet is warmed up, turn heat to low and add your fajita veggies (peppers, tomato, & onion). 

Let these sauté slowly and stir about once every 3 minutes 
 Once grill is at 500 degrees, reduce heat to low and add your chicken thighs to the grill (set timer for 7 

minutes to flip); ensure you close the lid of the grill 
 While the chicken and veggies are cooking, begin skewering your shrimp and set to the side. You should 

be able to get 4-6 shrimp per skewer 
 After the chicken thighs have been cooking for 7-minutes, flip and set another 7-minute timer 
 Don't forget to tend to your fajita veggies on the stove- give em' a stir! 
 Melt 1 tbsp of butter and brush over both sides of the shrimp skewers 
 Drain the canned mushrooms and add to your fajita veggie pan 
 Once your 7 minute timer is done, check on your chicken. Use a meat thermometer and if it is between 

175-185 degrees, it is done. Be careful not to consume undercooked chicken!  
 Once done, remove the chicken from the grill, adjust grill settings up to medium heat and let the chicken 

set 
 Add shrimp to grill and set a 3 minute timer 
 Again, mind your fajita veggies! They should be getting soft and smelling amazing by now - give them a 

good stir. 
 After the shrimp have been on the grill for three minutes, flip the skewers to cook the other side; set 

another 3-minute timer 
 Begin cutting your chicken thighs into strips, or smaller pieces if that's what you prefer 
 Once the shrimp have been cooking on the other side for three minutes, use your food thermometer and 

make sure the internal temperature is at least 140 degrees - the shrimp should be pink now. You should 
not consume undercook shellfish! 

 Once your chicken, shrimp, and veggies are cooked, begin layering your fajitas. I like to place the meat on 
the bottom with the cooked veggies on top. I also give the option for my diners to put their own raw 
veggies, sour cream, and guacamole on top 

And there you have it! Everything is done on time and together. You can wrap up your fajitas in a flour tortilla or 
eat it with chips, salsa and queso; you can also add cheese to the inside of your fajita wraps if desired. Enjoy your 
delicious and cheap chicken and shrimp fajitas! Happy eating!  
 
 


