Curried Chicken Cups

3 tablespoons flaked coconut, 
toasted

24 wonton wrappers

1½ cups cooked chicken, chopped

¼ cup red bell pepper, finely 
chopped

2 green onions, thinly sliced

½ cup red seedless grapes, halved

1 lime

½ cup mayonnaise

1 ½-inch piece gingerroot, peeled 
and pressed

1 teaspoon curry powder

¼ teaspoon salt

¼ teaspoon pepper

Heat the oven to 350°F.  Place the coconut on the Small Bar Pan.  Bake 10-12 minutes, stirring halfway through, until lightly browned.  Set aside.  Press one wonton wrapper into each muffin cup of the Deluxe Mini-Muffin Pan using the Mini-Tart Shaper.  Lightly spray the wontons with vegetable oil using the Kitchen Spritzer.  Bake 6-8 minutes or until the edges are lightly browned.  Remove from the oven to the Stackable Cooling Rack and set aside.  Meanwhile, coarsely chop the chicken using the Food Chopper.  Transfer to the Classic Batter Bowl.  Finely chop the red pepper and slice the green onions using the Chef’s Knife.  Halve the grapes with the Utility Knife.  Add the pepper, onions and grapes to the Batter Bowl.  Finely zest the lime using the Lemon Zester/Scorer.  Juice the lime using the Juicer to measure 1½ tablespoons.  Add the lime zest and juice, mayonnaise, gingerroot pressed with the Garlic Press, curry powder, salt and pepper to the Batter Bowl, mixing well.  Using the Small Scoop, fill each wonton cup with one, well-rounded scoop of the chicken mixture.  Sprinkle each with toasted coconut.  Arrange the cups on the Simple Additions™ Large Square Platter and serve.

Makes 8 servings with 288 calories and 18 grams of fat per serving.
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