Station 1 – Chicken Caesar Salad Pizza

Products Needed

Salad Spinner

Easy Read Measuring Cup – 4 cup size

Cutting Board

Forged Utility Knife

Finger Guard

Prep Bowl – 1

Ingredients Needed

Lettuce

Red Bell Pepper

Instructions

· Cut Lettuce in strips using Forged Utility Knife and Cutting Board.
· Measure out 3 cups into the Easy Read Measuring Cup.

· Put lettuce in Salad Spinner basket and rinse at sink.

· Assemble Salad Spinner and give it a spin.  Then set aside.

· Dice Red Bell Pepper using Forged Utility Knife.  (You will only use about ½ of a regular size pepper)

· Put in Prep Bowl – fill to the top (1 cup)

Station 2 – Chicken Caesar Salad Pizza

Products Needed

Cutting Board

Food Chopper

Easy Read Measuring Cup – 2 cup size

Prep Bowl – 1

Smooth Edge Can Opener

Can Drainer

Ingredients

2 cups chicken – cooked

black olives

Instructions

· Using Food Chopper and Cutting Board– chop up 2 cups of chicken and put in Easy Read Measuring Cup, set aside.

· Using Smooth Edge Can Opener – open can of black olives.

· Using Can Drainer – drain black olives

· Measure out about 1/3 cup into Food Chopper and chop.

· Place in Prep Bowl and set aside.

Station 3 – Chicken Caesar Salad Pizza

Products Needed
Deluxe Cheese Grater

Prep Bowl – 1

Garlic Press

Classic Batter Bowl

Measure All

Mix N Scrape

Ingredients Needed
Parmesan

Caesar Dressing

Garlic Clove

Instructions

· Grate Parmesan into Prep Bowl using Deluxe Cheese Grater – need 1/2 cup  (half will go into dressing and the other half will be put on the pizza later)

· Using Measure All measure ½ cup Caesar Dressing and put in Classic Batter Bowl using Mix N Scrape to scrape off bottom.

· Using the Garlic Press – press 1 clove of garlic into the dressing.

· Put half of cheese in dressing and mix well.

