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	Chicken Kebab 


Success Criteria 
· Successfully make product in a safe and hygienic manner.
· Name the ingredient rich in protein. 
	Ingredients
	Equipment

	50g
¼

¼

¼

2
2 leaves
1
15ml

	chicken breast
onion

red pepper

green pepper

mushrooms

lettuce

wholemeal pitta pocket
mayonnaise or ketchup to garnish


	2 wooden skewers (soaked)
Red & green chopping boards 

Waste bowl
Vegetable knife 

Fork

Large bowl

Foil tray

Baking tray


	

	
	Method

1. Personal preparation. 

2. Set oven to 200C/ Gas6
3. Cut chicken into bite-sized and even pieces and place in small bowl.
4. Prepare all vegetables: cut all vegetables into 4 even-sized pieced and cut the mushrooms in half.
5. Now use the skewers to make 2 even kebabs using the chicken and vegetables alternately.  
6. Place skewers on a foil tray and sit on a baking tray.  Make sure the chicken is cooked all the way through. Cooking should take 20 min.
7. Warm your pitta pocket in a toaster. Open and fill with shredded lettuce
8. Remove the kebabs from the oven and serve the kebabs on top of the shredded lettuce inside the pitta pocket.
9. Garnish with mayonnaise or ketchup.
.



