Fiesta Potatoes with
Chicken

Potatoes USA

Add a little kick to your dinner with these Fiesta Potatoes with
Chicken. Enjoy chili and lime seasoned chicken and russet
potatoes with melted pepper jack cheese and salsa.

Yo Yoyt No ratings yet

PREP TIME COOK TIME
10 mins 35 mins
COURSE CUISINE SERVINGS CALORIES
Main Course, Main Dish American 4 490 keal

INGREDIENTS

e 5 Medium Alsum russet potatoes

e 4 Each 6 oz. chicken breast, boneless/skinless
¢ 1 Tablespoon Olive oil

e 21/2 Tablespoons Chili lime seasoning

e 8 Ounces Shredded pepper jack cheese

e 1/2 Cup Fresh salsa (prepared)

INSTRUCTIONS

1. Preheat the oven to 400 °F, this can also be done on the grill, simply preheat to 400 °F. If
cooking outdoors without a thermometer and over an open flame (cook time may vary
slightly). Recommend an instant-read meat thermometer to check the internal temperature of
the chicken

2. Place the potatoes and chicken onto a large square of aluminum foil.

3. Drizzle the chicken and the potatoes with the olive oil and season with the chili lime
seasoning.

4. Wrap the foil around the food by creating an envelope style fold over the top and rolling the
edges up, this will make it easier to check the temperature of the meat.

5. Place the foil pouch into the oven or over the campfire on a grate. Allow the packages to cook
for about 30 minutes or until the potatoes are tender and the juice from the chicken run
clear. It's important to rotate the foil package around the heat from time to time to prevent
scorching.

6. Remove the chicken from the foil package and allow it to rest slightly while completing the
dish.

7. To finish the dish, top the potatoes with the shredded pepper jack cheese and place back in
the oven or on the fire to allow the cheese to melt.

8. Slice the chicken breast and place it on top of the potatoes.

9. Top the chicken breast and potatoes with prepared salsa and enjoy.

NUTRITION

Serving: 49 Calories: 490kcal Carbohydrates: 35g Protein: 48g
Fat: 169 Cholesterol: 10mg Potassium: 1277mg Fiber: 2g
Sugar: 3g






