
Slow Cooker Chicken Fajitas 
  

 
Author: Beachbody 
Recipe type: Lunch/Dinner 
Serves: 4 servings, 2 fajitas each 

Ingredients 
 • 1 (14.5-oz.) can diced tomatoes (or diced tomatoes with green chiles), 

no salt added 
 • 1 medium onion, cut into quarters, sliced 
 • 1 medium red bell pepper, cut into strips 
 • 1 medium orange bell pepper, cut into strips 
 • 2 tsp. ground chile powder 
 • 1 tsp. ground cumin 
 • ½ tsp. ground black pepper 
 • 2 Tbsp. fresh lime juice 
 • 1 lb. raw chicken breast, boneless, skinless, sliced 
 • 8 6-inch whole wheat flour tortillas, warm 
 • ½ cup fresh tomato salsa 
 • 8 tsp. low-fat (1%) plain Greek yogurt 
 • ½ medium avocado, sliced 
 • Finely chopped cilantro 

Instructions 
 1 Place tomatoes, onion, bell peppers, chile powder, cumin, pepper, and 

lime juice in a 3-quart slow cooker; mix well. 
 2 Add chicken; cook, covered, on low temperature for 4 to 5 hours (or 

on high or 2 to 3 hours), stirring once or twice, until chicken is cooked 
through and vegetables are tender. 

 3 Evenly divide mixture between tortillas. Top evenly with salsa, yogurt, 
avocado, and cilantro. 

* I will put mine over rice, make a salad or top a sweet potato with 
melted cheese on top * 



Easy Pulled Pork! 

MAGGIE MARLOW·TUESDAY, MARCH 1, 2016 
Easy Pulled Pork for Crockpot 
Prep time: 20 minutes  Cook time 4 to 8 hours  Yields: 4 cups 

Ingredients: 
2 tsp. sea salt 
1 tsp. fresh ground black pepper 
1 TB. Smoked paprika 
2 lbs. boneless pork shoulder 
2 TB. Coconut oil 
1 medium yellow onion, diced 
1 cup unsweetened apple juice 
2 TB. Apple cider vinegar 
Juice of 1 lemon 
8 cups baby spinach 

Directions: 
In a small bowl, combine sea salt, black pepper and smoked paprika.  Rub 
mixture on all sides of pork shoulder. 
Put pork shoulder in a bowl or shallow dish, cover with plastic wrap and 
refrigerate overnight. 
The next day, heat a medium skillet over medium-high heat.  When hot, add 
coconut oil and wait 30 seconds.  Add pork to the pan, and brown on all 
sides for about 1 to 2 minutes per side.  Transfer to 4-5 qt. slow cooker.   
Add yellow onion to the pan and sauté, stirring frequently, for 3-5 minutes or 
until translucent.   
Use wooden spoon to loosen brown nits on the bottom of the pan, and place 
onions over pork shoulder in the slow cooker.   
Add apple juice and apple cider vinegar to the slow cooker 
Cover and cook on high for 4-6 hours, on low for 6-8 hours, or until pork 
reaches an internal temperature of at least 145°F and is tender. 
Using two metal forks, shred pork shoulder into small pieces. 
Add lemon juice, adjust salt if needed, cover and simmer for 20 minutes. 
To serve, scoop hot pork shoulder with juices over a bed of baby spinach.  
ENJOY!! 

*I also enjoy putting the pork on a salad, making mini sliders or 
toping off a sweet potato with a little melted cheese on top * 

https://www.facebook.com/maggie.marlow1
https://www.facebook.com/notes/spring-into-your-best-shape/easy-pulled-pork/821506777993457/


Greek Zucchini Salad in a Mason Jar 
  

 
Serves: 4 servings 

Ingredients 
 • 2 medium zucchini 
 • ½ ripe medium avocado, cut into cubes 
 • ¼ cup reduced-fat (2%) plain yogurt 
 • 1 clove garlic, finely chopped 
 • 1 shallot, finely chopped (or 2 Tbsp. red onion) 
 • 2 Tbsp. fresh lemon juice 
 • 2 Tbsp. chopped fresh parsley 
 • ½ cup sliced celery 
 • ½ cup thinly sliced red bell peppers 
 • ½ cup thinly sliced red onion 
 • ½ cup sliced cucumber 
 • 6 cups shredded spinach 
 • ½ cup halved cherry tomatoes 
 • ¼ cup crumbled feta cheese 
 • ¼ cup pitted Kalamata olives 

Instructions 
 1 Using a vegetable peeler, cut each zucchini into lengthwise strips about 

⅛ inch thick. Turn each zucchini slightly after cutting each strip to 
work evenly around the outside, stopping when you hit the seeds at 
the core. Discard core. Cut slices lengthwise into ½- inch ribbons. Set 
aside. 

 2 Place avocado, yogurt, garlic, shallot, lemon juice, and parsley in a 
blender; cover. Blend until smooth. Evenly divide dressing between 4 
one-quart Mason jars. Set aside. 

 3 Evenly layer celery, bell peppers, onion, cucumber, spinach, tomatoes, 
cheese, olives, and zucchini on top of dressing in jars. 

 4 Serve immediately or cover and refrigerate for up to 3 days. Shake 
before serving. 

* Building Mason Jar Salads is easy, fun and great for on the go 
lunches! * 



BLT CHICKEN SALAD STUFFED AVOCADOS
  

 
Author: Annie Chesson 
Serves: 6 servings 
INGREDIENTS
 • 12 slices of turkey bacon (3 reds) 
 • 1½ cups shredded rotisserie chicken (2 reds) 
 • 2 roma tomatoes (1 green) 
 • 1½ cups cottage cheese (or more depending on the consistency you 

prefer - 2 reds) 
 • 1 cup finely chopped romaine lettuce (1 green) 
 • 3 avocados 

INSTRUCTIONS
   1 Preheat your oven to 400 degrees 
 2 Lay 12 slices of turkey bacon out on a foil lined baking sheet 
 3 Bake for 10 minutes, flip, bake for another five minutes, and lay the 

bacon out over several sheets of paper towels to cool 
 4 Meanwhile, quarter your tomatoes, scoop out all the pulp and seeds 

with your fingers, and dice into small chunks 
 5 Chop the romaine into small pieces 
 6 In a large bowl, combine the chicken, cottage cheese, romaine, 

tomatoes, crumbled turkey bacon, and mix together 
 7 Season to taste with salt and pepper 
 8 Half your avocados, remove the pits, and season lightly with salt and 

pepper 
 9 To serve, scoop ⅙ (approximately) of the chicken salad into each 

avocado half. Not a huge amount will fit inside the hole made by the 
pit, so you will heap a decent amount on top of the avocado, too


