Recipe: ___BBQ Chicken Wrap____




Name: ____________________

Servings: _2__ people      Oven Temp: ______ (F
Ingredients:
1/2

Chicken Breast

___ mL
BBQ sauce

1/8
Head of Lettuce, washed and shredded
1/3

Carrot, shredded


1/6

Cucumber, diced
___mL 
Grated cheddar cheese
____mL
Ranch Dressing or Caesar 


Dressing
2(3)

Flour Tortillas

Instructions:


1. Move oven rack to the ____________ of oven and __________ to 450°F. Line a baking sheet with ____________.
2. ____________ and prepare vegetables

3. Place chicken breast onto lined baking sheet and ___________ the top with half of the ________________.
4. Bake for ____________minutes. Then turn over and ___________ the other side. Cook for an additional _______________ minutes or until chicken reaches an _______________ temperature of 165° F
5. ________ cooked chicken into small pieces on a _____________ cutting board
6. Assemble wrap with __________ lettuce, ___________, grated carrots, diced cucumber and _____________ chicken. 

7. Top with _______________ dressing before wrapping. 
Test for doneness:

A thermometer inserted into the ___________ part of the chicken should reach an internal temperature of _________(F

When cutting into the center of the ___________ portion of the chicken there should be ______________________



Tray Equipment





     Baking Time:






Dishwasher: ___________________________









Housekeeper(s): _______________________









Dish dryer: ____________________________









Special Duties: _________________________

Person A: _______________________________
Person B: _____________________________
_________________________________
________________________________
Questions: 

1. Why is it important to cook chicken or beef thoroughly?

2. Cross contamination is when bacteria from one food is moved to another food that doesn’t normally have that type of bacteria. How will you prevent cross contamination while making this meal?

3. Describe how to safely defrost frozen chicken?
4. The bacteria found in chicken is called _______________ 


Other: 

· Place 15mL of __________ into the soapy water to make sure that bacteria from the raw chicken are killed. 

· ________________________ after touching raw chicken or items that have touched the raw chicken

· Keep _____________ separate and away from raw chicken and it’s juices.
