20 Minute Chicken Fajita Bar

                                                                (a microwave dish,  prepared in the Covered Baker)

Fajita:

· One onion

· One red pepper

· One green pepper

· 2 T chipotle seasoning (Pampered Chef)

· 4  Boneless chicken breasts
· Sm. block of Cheddar Cheese
· 8 oz/ sour cream

· Sm. flour tortilla
Fresh salsa (pico de gayo) 

· 1 lime

· ½ onion 

· Fresh cilantro 

· 3-4 tomatoes 

· 2 jalapeños (optional)

· Pinch of salt 

Fresh guacamole
· 2 avocados

· 1/4 chopped onion

· 1 tomato chopped

· Pinch of salt
· either hot sauce or 1 jalapeno (optional)

· one lime

· tortillas chips

Tools:
· Covered Baker

· Caddy

· 2 Sm. Bamboo Bowls
· Med. Bamboo Bowl
· Cooling Rack

· Cutting Board with Measuring Cups

· Cutting Matt
· Santoku  Knife

· Grater

· Salad Chopper

· Green Tomato Knife

· Food Chopper

· Manual Food Processor

· Avocado Knife

· Veggie Wedger

· Sm. Stainless Bowl

· Prep Bowls

· Sm. Batter Bowl

· Lg. Micro Cooker

· Easy Accent  Decorator

· Sm. Nylon Spoon

· Citrus Press

· Sm. Mix N’ Scraper

· Mix and Mash

· 2 Sm. Bamboo Spoons

· Adjustable Measuring Spoon

· Chipotle or Chili Lime Rub
Prep Before Show:
· Fill Decorator with Sour Cream

· Place cheese in Grater

· Place Tortillas in Micro Cooker

· ½ & seeded Jalapenos/Prep Bowl

· Veggies in Lg. Round Bamboo Bowl
· Dice one tomato /Prep Bowl

· Chips in Med. Round Bamboo Bowl
Chicken Fajita:
1. On Cutting Board with Measuring Cups; wedge onion using Veggie Wedger …add to bottom of Covered Baker

2. On Cutting Board with Measuring Cups; coarsely chop red and green pepper using the Santoku Knife …add to bottom of Covered Baker
3. Using Adjustable Measuring Spoon; measure 1 T. of Chipotle Seasoning and sprinkle onto of vegetables 
4. Chicken is in Sm. Stainless Colander …place breasts loosely on top of vegetables
5. Using Adjustable Measuring Spoon; measure 1 T. of  Seasoning and sprinkle onto of chicken…cover and place in microwave for 15 minutes ~ remove from oven, leave covered for 5 minutes
6. Move chicken to cutting board and thinly slice using Santoku…place in lid of Covered Baker, drain all but about 1 c. of the juices out
7. Using Salad Chopper…chop peppers and onions within Covered Baker…return chicken to Baker, stir with Sm. Spoon and cover
8. Heat tortillas in Lg.Micro Cooker for 1 minute
Fresh Salsa:
1. Within Sm. Stainless Bowl coarsely chop cilantro using the Salad Chopper
2. Core 3-4 tomatoes using Green Tomato Knife, using Veggie Wedger slice tomatoes, place 
4 -5 wedges at a time into Manual Food Processor then add to Sm. Stainless Bowl

3. Using Veggie Wedge slice onions, chop with Manual Food Processor and add to Sm. Stainless Bowl using Mini Mix n’ Scrape
4. Place 2 Jalapenos from Prep Bowl within Food Chopper (blade to hit skin first)…using lid, chop very finely, add to Sm. Stainless Bowl
5. Slice lime in half  using Santoku Knife and juice using Citrus Press  into Sm. Stainless Bowl
6. Using Grinder Set season with Sea Salt, stir with Sm. Mix N’ Scrape and add to Sm. Simple Additions Bowl and place in Caddy
Fresh Guacamole:

1. Using Avocado Knife cut 2 avocados in half…twist to open… “karate chop” the pit with knife and turn, pit should come right out!
2. Once again using Avocado Knife…run knife between meat of avocado and the skin, place into Sm. Batter Bowl
3. Use Mix & Mash or Mix n’ Chop to WHIP up the avocado
4. Chop ¼ of onion on top of  Med. Cutting Board using Food Chopper or Manual Food Processor and add to Batter Bowl
5. Place 1 Jalapeno from Prep Bowl within Food Chopper (blade to hit skin first)…using lid, chop very finely, add to Sm. Batter Bowl
6. Add diced Tomato from Prep Bowl…slice remaining lime in half and juice using Citrus Press into Sm. Batter Bowl
7. Using Grinder Set add a pinch of salt, mix and place in Sm. Bamboo Bowl with  Sm. Bamboo Spoons
