Chicken Fajitas









Preparation time: 20 minutes









Time to cook: 10 minutes









Container: plastic box

	Ingredients
	Equipment

	50g chicken – small plate
	large plate
small plate

	¼  green pepper – large plate
	chopping board

	¼  red pepper – large plate
	wok

	½  onion – large plate
	non stick fish slice

	10 ml vegetable oil - wok
	vegetable knife

	Pinch chilli powder and cumin - cup
	cup 

	15 ml sour cream
	red chopping board

	2 fresh tortillas
	pot stand


Method

1. Wash vegetables.  Prepare onion by removing skin and slicing.

Remove seeds from pepper and cut into strips.

2. Place chicken on red chopping board and cut into thin slices. Wash board and knife. Wipe unit.
3. Place oil in wok and heat on cooker.  Add chicken pieces and stir fry until lightly browned.

4. Add the vegetables and stir fry for two minutes.  Season with chilli powder and cumin.

5. Collect tortillas and sour cream. Place tortillas in the microwave on a plate to warm for 10 seconds. (850watt)
6. Place half the mixture in the centre of each tortilla and top with a spoonful of sour cream.  

7. Flap the bottom of the tortilla upwards and fold both sides inwards to form the wrap.

	Chicken Fajitas
	Storage…

Re-heat…
	Cover, refrigerate when cold.

Microwave  1 minute per fajita


Learning Intentions:-


 To use equipment safely


 To follow written & verbal instructions


 To prepare chicken in a hygienic way








