Chicken Clubhouse Squares


Step 1: Discuss how evenly baked the crust is in the Stoneware Bar Pan and discuss 5 other foods that would be great baked on this stone.

Step 2: Place 8oz. softened cream cheese in the Classic Batter Bowl and discuss 2 other great uses for the bowl.

Step 3: Detour!!! Find the mayonnaise in the refrigerator and measure 2 tablespoons using the Large Adjustable Measuring Spoon.
Step 4: Separate 1 clove of garlic from the bulb, and press using the Garlic Press. Remove husk from Press and discard.

Step 5: Add 1 teaspoon Pantry All-Purpose Dill Mix using small Adjustable Measuring Spoon.

Step 6: Mix until smooth using Small Mix ‘N Scraper, and discuss some of its great features.

Step 7: Detour!!! You need a Large Spreader and you don’t have one. Send a team member over to the competitors’ table to steal one! (You might have to wash it.) Spread cream cheese mixture evenly over crust using Large Spreader.

Step 8: Pour chicken from can into Large Micro Cooker and put lid on securely. Dump juice from chicken into the sink, shaking well. Remove lid of Micro Cooker. Using Pastry Blender, flake chicken, then sprinkle over cream cheese mixture.

Step 9: Score cucumber lengthwise using Lemon Zester/Scorer. Cut cucumber in half. Remove seeds from both halves using The Corer.

Step 10: Thinly slice cucumber using Ultimate Slice & Grate, being sure to use the food holder to protect your fingers! Cut cucumber slices into quarters using Utility Knife.

Step 11: Pit Stop!!! Elect 1 team member and have then stand on a chair and in their loudest voice call out 5 uses for the Ultimate Slice & Grate.

Step 12: Using Deluxe Cheese Grater, grate cheddar cheese over chicken.

Step 13: Slice 2 plum tomatoes in half lengthwise. Remove seeds using Cook’s Corer. Dice using Utility Knife.

Step 14: Sprinkle cucumber and tomatoes over cheese. Using Kitchen Shears, snip bacon and sprinkle on top.

Step 15: Using Utility Knife and serve using Mini Serving Spatula.

