Chicken Caesar Salad Wraps
Tool Checklist: 
· Kitchen Spritzer
· Garlic Press
· Skinny Scraper
· Deep Dish Baker
· Med/lg Cutting board
· Rice Cooker / Large Micro-Cooker
· 
Chef’s Tongs
· Hold ‘n’ Slice

· Utility Knife

· Large Bowl (colander & bowl set)
· Food Chopper
· 
Core & more

· Green Santoku Knife

· Microplane Adjustable Grater
· Salad Chopper

· Serrated bread knife
Before show prep:

· Make garlic paste; press garlic as above add small amount of salt, set aside in prep bowl
· Preheat oven to 350 degrees

· Spray DDB w/oil; warm stone for 20 min

· Turn off oven; leave stone in oven until right before show time

· Spray Garlic Infused Canola Oil on Chicken
· Smear paste on Chicken breasts place in Large Micro Cooker and cook for 5 minutes
· Bring in remaining gear

· Set out boards/pens
· Let chicken rest until show time
· Measure out 1/4 cup red onion, olives & bell pepper
· Place romaine lettuce in large bowl
· Cut 1 oz parmesan cheese; set aside in prep bowl
· Measure 1/2 cup salad dressing
· Set up display
· Pull items needed for recipe

· Take stone out of oven place paper towel in w/tortillas, cover with polka dot towel to hold in moisture
Show Checklist: 
· HI Everyone! 1st off I want to Thanks {host} for opening her house to us. 
· How many of you have been to a PC show? 

· Introductions: Your name; how you know {host}; your favorite TV show/pc product
· The person who has the {choose} show board gets to draw from the pot of gold first!
· Now that we are looking at the boards let me mention 

1. On your order form if you could fill it in and let me know your email address I would be happy to email you the monthly host/guest specials. Either on your order for OR the comment card.

2. If you are interested in doing a show {themed or not} just mark the appropriate box. {if not right now you can always write in a month you MIGHT like to do a show and I can let you know before then what the specials are and you can then choose to change your mind when or get on the calendar.}
3. At the end of the show we will draw from the comment cards for a chance to draw out of the pot ‘o’ gold! 
4. Now I am set up in the kitchen, I will go make the Chicken Caesar Salad Wraps; you are welcome to join me or you may simply sit here and chit chat while you peruse the catalog.

5. Once the wraps are done I will be happy to take everyone’s orders one at a time.
· Chef’s Tongs Remove chicken to cutting board
· Using Hold ‘n’ slice slice chicken into 1/4in strips using the Utility Knife. Place chicken in Classic Batter Bowl. 

· Chop onion and olives using the Food Chopper. 
· Core bell pepper with Core & More; chop bell pepper using the Green Santoku Knife. 
· Grate cheese using the Microplane Adjustable Grater. 
· Slice lettuce using Salad Chopper. 
· Add onion, olives, bell pepper, cheese, lettuce, croutons and dressing to batter bowl. Toss mixture to coat evenly using chef’s tongs.

· For each wrap, place about 3/4 c of the mixture on tortilla. Roll tortilla up tightly. Repeat. 

· Cut in half/thirds diagonally serrated bread knife. 
· Place on Simple addition platter.
Recipe: 
2 boneless,skinless chicken breasts
TPC Garlic Infused Canola Oil

1/4 c chopped red onion
1/4 c pitted chopped olives
1/4 c red bell pepper, chopped
1 oz fresh grated parmesan cheese(1/4 c)
4 c romaine lettuce, thinly sliced
3/4 c seasoned croutons
1/2 c fat-free caesar salad dressing
6 (8in) tortillas


1. Lightly spray chicken using kitchen spritzer. Press garlic with the Garlic Press. Firmly press garlic into chicken using the Skinny Scraper. Heat small saute pan over medium until hot; cook chicken 15-20 minutes until no longer pink in the center. Turn once with the Chef’s Tongs Remove chicken; cool. Using Hold ‘n’ slice slice chicken into 1/4in strips using the Utility Knife. Place chicken in Classic Batter Bowl. 

2. Chop onion and olives using the Food Chopper. Core bell pepper with Core & More; chop bell pepper using the Green Santoku Knife. Grate cheese using the Microplane Adjustable Grater. Slice lettuce using Salad Chopper. Add onion, olives, bell pepper, cheese, lettuce, croutons and dressing to batter bowl. Toss mixture to coat evenly using chef’s tongs.

3. For each wrap, place about 3/4 c of the mixture on tortilla. Roll tortilla up tightly. Repeat. To serve, cut each roll in half diagonally with serrated bread knife.
My variations: 

· I use the large stainless steel bowl or large bowl from Colendar & Bowl Set instead of batter bowl ... less possibility of making a mess and bigger $$ item
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· Quick version: Use Tyson breaded chicken tenders; split in half and microwave on a small stone or SA square 
· Low-cal version: Make garlic paste; press garlic as above add small amount of salt, set aside for paste. Smear paste on chicken breasts place in Large Micro Cooker and cook for 5 minutes.
