Recipe: Chicken Fajitas



  

  Name: _______________________

Servings: __2___ 
people        Oven Temp: ____ (F

Ingredients:
1 portion chicken breast, sliced into thin strips
1mL 
basil

1mL 
oregano
1mL 
cumin
10mL + 10mL  oil 
¼ 
green pepper, sliced




¼ 
red pepper, sliced
¼
 onion, sliced






  1 
clove garlic, minced

45mL sour cream





45mL salsa







45mL grated cheese
2 flour tortillas
80mL Rice + ____ water

Instructions:

1. Wash and prepare vegetables first then move to a safe place away from raw chicken.

2. Prepare chicken on cutting board away from vegetables. Remove any visible fat and slice thinly.

3. Preheat oven to 300F. Wrap tortillas in foil. Place in oven and heat for 10 minutes.

4. In a frying pan heat 10mL oil. When hot place the strips of chicken in the pan and sprinkle with the basil, oregano, and cumin.

5. Cook the chicken until there are no pink juices inside  by slicing into the largest piece to test for doneness. Once cooked remove and place cooked chicken on a clean plate and set to the side.

6. Add the remaining10mL oil to the frying pan (if needed) and add your vegetables.

7. Sauté on medium heat while tossing often until softened. 
8. Return the chicken to the pan and toss with vegetables. Once warmed assemble the fajitas
10. Divide the chicken mixture in half and place down the center of each tortilla. Top with cheese, sour cream, and salsa.

11. Roll and serve.



Tray:






Baking time: 







Dishwasher: ___________________________









Housekeeper: __________________________








Dish dryer: ____________________________








Special Duties: _________________________

Person A: grocery shop for ingredients
Person B/C: bring a bowl to front to collect chicken and: _____________________________________

____________________________________________ 

Questions: 

1) The type of bacteria found in raw poultry is called:____________________________. Incubation time for this type of bacteria is anywhere from 12 hours to ____________hours. A person suffering from  this type of food poisoning would experience these 6 symptoms: _________________________________

__________________________________________________________________________________

________________________________________________________________________________
2) What is cross contamination? Explain how it could happen while making this recipe.
3) Describe 3 safe methods for defrosting meat.

     Other: Place approx. 15ml vinegar into the water while washing dishes to kill the bacteria
After the Lab Reflection

	What responsibilities did you take on in order to finish this lab?
	

	How could you improve your participation with your group?
	

	Identify one thing you would change about this recipe and explain why?
	


