	S2
	Chicken Fajitas 


Success Criteria 

· Identify one ingredient in the recipe that contains each of the different nutrients.
· Identify and use high standards of hygiene storage to make the fajitas 

	Ingredients
	Equipment

	50g
	Cooked chicken
	Plate 

	¼ 
	pepper
	Large bowl

	½
	onion
	Small bowl

	1
	tortialla
	Measuring jug

	15g
	Cheese - grated
	White chopping board

	5ml
	oil
	Non slip mat

	2 x 15ml
	Chopped tomatoes
	Vegetable knife

	Pinch
	Chilli, paprika, cayenne & 
	Cheese grater

	
	Garlic calt
	Baking tray with silicon mat

	
	
	Small pot

	
	
	Foil container

	
	
	


Method

1. Personal preparation. 

2. Set out equipment and collect ingredients 
3. Collect all equipment and ingredients.
a. Veg -tortilla on plate.

b. Chicken- small bowl.

c. Oil and spices- large bowl.

d. Chopped tomatoes- jug.
e. Add chicken to large bowl with oil and spices, marinate for 5 minutes
4. Cut up all vegetables into strips and fry in oil for 2 minutes.

5. Add in chopped tomatoes and chicken and simmer for 5 minutes until piping hot.

6. Warm tortilla in microwave for 15 seconds. 

7. Assemble tortillas and wrap, place in foil container
	 [image: image1.jpg]


What two ingredients provide protein in this recipe?
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