
Instructions:

1) Chicken fajitas:

  - heat oven to 350, place pan on sheet pan to prevent spills

  - bake w lid on for approximately 20 minutes or so

  - heat to 165 degrees and shred chicken with forks as needed

  - warm tortillas for a few minutes in oven (wrapped in foil), if desired

2) Mexican rice:

  - place pan on sheet pan to prevent spills

  - bake w lid on for 20 minutes or so, until hot

3) Fajita toppings:

   - all toppings are ready to eat

   - make tacos ahead or let guests help themselves!

4) Fiesta salad - add toppings as desired, ready to eat

5) Key lime cake - ready to eat 

 

 

~ Dinner is Served! ~

615-944-3462

baconandcaviar@gmail.com

2702 Nolensville Pike

Nashville 37211

Bacon & Caviar
Gourmet Catering

~ check us out @ baconandcaviar.com ~
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