Instead of a whole chicken, I do 3-4 chicken breasts. I slice up green and red pepper and a large onion (I use the apple wedger) and put it in the bottom of the DCB, sprinkle w/ some Southwestern Seasoning. Top w/ the chicken, and more SW Seasoning. Put the lid on, and put in microwave for 12-15 minutes. I fill the mini baker w/ 6 inch tortillas, cover it with foil and put it in the oven to warm (at 250 degrees)

While the chicken is in the microwave, I pass around a bowl w/ the salsa ingredients and salad chopper and have guests make salsa, show them how to work w/ an avocado, and have someone mix up the guacamole with the mix n masher. I have cheese already in a small SA bowl, and then put the salsa & guac in bowls, and put them in the rectangle woven - when the chicken is done, I shred it, and push the veggies to one side of the DCB, and put the chicken back in on the other side. I set the DCB, and the mini baker, on the large round woven piece and set it next to the condiments, and let people help themselves. Then I talk about all of the possiblities of the DCB - because they just saw me do a Fajita meal in less than 20 minutes....and there are so many other recipes that can also be done in it in 30 minutes or less.

Slap Your Mama Margaritas

2 cans 7 - up
1 12 oz. can frozen limeade
8 oz tequila
1 bottle Corona beer
(no substitutes)

