Grill Pan



Use separate tongs for Raw Chicken!

Chef’s Tongs



Grill Chicken 5 minutes, turn, 5 minutes on other Pocket Thermometer


side, until no longer pink (160+F on thermometer).  

Kitchen Timer
When done grilling chicken place on Square and 

Bamboo Tongs
give to Food Chopper Station

Simple Additions Small Square
Grill pineapple 2 minutes, put in St. Mix. Bowl.

------------------------------------------------------------------------------------------------------

Smooth Edge Can Opener   

Open pineapple can, strain, give to grill master!

Strainer



Open black beans, strain and rinse- put in 

Stainless Bowl



Large Stainless Mixing Bowl

Can Strainer

-----------------------------------------------------------------------------------------------

Cutting Board w/ Meas. Cups

Slice Bell Pepper into 1 inch long, thin slices

Forged Cutlery Utility Knife

Slice green onions into small rings

Handy Scraper

                        Put in Large Stainless Mixing Bowl

---------------------------------------------------------------------------------------------

Food Chopper



Chop Bacon with Food Chopper

Santoku Knife



Use Hold N Slice and cut chicken into bites when Cutting Board



done grilling






When done put food into Lg Stainless Mixing

Hold N Slice



Bowl.

----------------------------------------------------------------------------------------------

Small Batter Bowl


Zest ONE Lime with Microplane Grater

Bar Board



Cut limes in half with knife on board




Microplane Adjustable Grater

Juice BOTH limes into Batter Bowl with 

Citrus Press




Citrus Press or Juicer

Self-Sharpening Paring Knife

Measure 1/3 cup Mayo with Measure All 

Measure All Cup



 ~add to Batter Bowl

Adj. Meas. Spoon


Measure 2 T. Pineapple Preserves into Batter Bowl.

Skinny Scraper


Whisk all ingredients in Small Batter Bowl to blend

Mini Whisk





Juicer

