1. Preheat oven to 375 degrees.   First team to complete this shouts out that they have won the first challenge!

2. Chop chicken and then broccoli on the Cutting Board using Food Chopper; place in Classic Batter Bowl/Stainless Mixing Bowl using the Handy Scraper.  

3. Dice bell pepper using the Forged Cutlery utility knive/Santoku knife; add to Classic Batter Bowl/Stainless Mixing Bowl using the Handy Scraper.  

PIT STOP – Choose a member of your team to stand on a chair and in their loudest voice call out 3 uses for the Classic Batter Bowl.

4. Press garlic over vegetable mixture using Garlic Press.

DETOUR – Your team does not have the Garlic Press, but the other team has it.  Choose one member of your team to steal it from them.

5. Add cheese to vegetable mixture; mix gently using Mix ‘N Scraper.  

DETOUR – Your team does not have Dill Mix, but the other team has it.  Choose one member of your team to steal it from them.

DETOUR – Your team does not have the Measure All Cup, but the other team has it.  Choose one member of your team to steal it from them.

6. Add mayonnaise using Measure All Cup.  Add Dill Mix and salt using the Adjustable Measuring Spoons; mix well using Mix ‘N Scraper.

PIT STOP – Choose a member of your team to SING four uses for the Measure All Cup.

DETOUR – Your team does not have the Bakers Roller, but the other team has it.  Choose one member of your team to steal it from them.

7. Unroll 1 package of crescent rolls; do not separate.  Arrange longest sides of dough across width of Rectangle Stone.  Repeat with remaining package of dough.  Using the Bakers Roller, roll dough to seal perforations.  On longest sides of Rectangle Stone, cut sides of dough into strips 1 ½ inches apart, 3 inches deep using Paring Knife.  (There will be 6 inches in the center for filling.)

7.
Unroll 2 packages of crescent rolls, separate into 16 
triangles.  Arrange triangles, slightly overlapping, in a 
circle on Large Round Stone with wide ends 4 inches 
from the edge of the stone. (Points of triangles will 
extend off the edge of the stone.)  Using Bakers 
Roller, roll wide ends of dough toward the center of 
the stone to create a 5 inch circle opening.

PIT STOP - Choose a member of your team to use their best cheerleader enthusiasm to say 5 uses for the Food Chopper.

8. Spread filling evenly over middle of dough.  To braid, lift strips of dough across mixture to meet in center, twisting each strip one turn.  Continue alternating strips to form a braid.  Tuck ends up at seal at end of braid.

8.
Scoop and spread filling evenly over dough in a 
continuous circle. Bring points of triangles up over 
filling and tuck under dough at center to form ring. 
(Some of the filling will show). 

DETOUR – Your team does not have the Egg Separator, but the other team has it.  Choose one member of your team to steal it from them.

9. Break egg into Prep Bowl using Egg Separator.  Discard the egg yoke.  Brush egg white over dough using Pastry Brush/Chef’s Silicone Basting Brush.  Sprinkle with almonds (chop almonds if necessary).  

10. Congratulations!  You have completed the recipe.  Now, the first one to get it into the oven wins!  When you have put your recipe into the oven, the whole team has to circle around the kitchen singing “We are the Champions” or do a celebratory dance!
