	S3 BGE
	Chicken Tikka Skewers with wholemeal pitta pockets


Success Criteria 
· Successfully make product in a safe and hygienic manner.
· Identify and explain elementary food hygiene guidelines.

· Link ingredients to Scottish Dietary goals and explain benefits to health.
	Ingredients
	Equipment

	50g
½ 

¼

¼

4

50ml 

5ml

2cm

2.5ml

1

sprigs


	chicken breast
onion

red pepper

green pepper

mushrooms

natural yogurt

tikka paste

ginger

lime juice

wholemeal pitta pocket

shredded lettuce


	2 wooden skewers (soaked)
Chopping boards & non slip mat

Sink tidy and paper towel

Vegetable knife 

Large bowl

Baking tray
Small bowl

Pastry brush

Grater

Sieve

Foil for grill pan

	

	
	Method

1. Personal preparation. 

2. Set out equipment and collect ingredients.

3. Soak skewers in water until required. Cut chicken into bite-sized and even pieces and place in small bowl.
4. Make marinade: peel and grate the ginger. Place the ginger, lime juice, tikka paste and 50 ml of yogurt in large bowl and mix well.
5. Add the chicken to the marinade and place in fridge for 10 min.
6. Prepare all vegetables: cut all vegetables into 4 even-sized pieced and cut the mushrooms in half.
7. Now use the skewers to make 2 even kebabs using the chicken and vegetables alternately.  Using the excess marinade from the chicken mixture, evenly coat all vegetables with the mixture, by using the pastry brush.
8. Place skewers under the pre-heated grill.  Make sure the chicken is cooked all the way through. Cooking should take 20 min.
9. Serve in a heated pitta pocket on a bed of shredded lettuce
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· What is the most common source of pathogenic bacteria?

· Link an ingredient in this recipe to a dietary goal and explain benefits to health.




