
Instant Pot Fajitas – From the blog CookingwithKarli.com by Karli Bitner 
 
4 servings 
 
1 pound of chicken or beef (like a skirt steak) – thinly sliced 
1 cup of water 
1 package of au jus mix 
1 package of ranch dressing mix 
1 package of Italian dressing mix 
½ teaspoon of chili powder 
2 sliced bell peppers (we do one green and one orange or red) 
½ sliced red onion 
 
 
Directions: 
 
Add the water and au jus seasoning mix to the Instant Pot. Mix it together. Add the thinly sliced 
meat. Lock the lid into place and seal the vent on the cooker. Cook on Manual High for 2 
minutes (after pot has been heated).  Allow to rest for 5 minutes. Quick release the remaining 
pressure.  
 
Discard the liquid, reserving about 2 Tbsp. of liquid.  Turn the Instant Pot to Sauté.  Add the 
ranch dressing mix, Italian dressing mix, and chili powder to the Instant Pot. Add the peppers 
and onions.  
 
Stir to coat the meat, peppers, and onions in the seasonings. Continue to sauté until the peppers 
and onions are cooked according to preference. If you need to add the reserved liquid in this step, 
do it now.  
 
Enjoy on a warmed tortilla or tortilla chips with any fixings you like.  
 

 
  



Shopping List – Fajitas 
 
� 1 pound of chicken or beef (like a skirt steak) 

� package of au jus mix 

� package of ranch dressing mix 

� package of Italian dressing mix 

� chili powder 

� green bell pepper 

� red or orange bell pepper 

� red onion 

 


