Jerk Chicken Nachos and Cran-Raspberry Fizz
	Products Needed:
	Action:

	Kitchen Towel

Season’s Best Recipe Collection
	Wash hands everyone!  Have host read recipe.  Preheat oven to 425 degrees.

	Classic Batter Bowl
Large Round Stone

Woven Round Tray

Bag of Chips
	Measure 6 cups of chips, arrange them in slightly overlapping layer on Large Round Stone. 

	Classic Batter Bowl
Deluxe Cheese Grater

Easy Read Measuring Cup

Adjustable Measuring Spoon

Small Mix N Scraper

Stackable Cooling Rack

Chicken, Cheese and Jamaican Jerk Rub
	Combine chicken, cheese and 1 T Jamaican Jerk Rub, mix gently.  Sprinkle chicken mixture over tortilla chips.  Bake for 5-7 minutes until cheese is melted.  Remove to Stackable Cooling Rack.

	Santoku Knife
Citrus Press

Small Batter Bowl

Cutting Board

Classic Scraper

Red Bell Pepper, Lime, Jamaican Jerk Rub
	Dice bell pepper.  Cut line in half, juice half into Small Batter Bowl.  Add jerk rub and bell pepper and mix well.

	Kitchen Shears
Herb Keeper

Ultimate Mandoline

Utility Knife

Cutting Board

Cilantro, Remaining Half Lime
	Snip cilantro in mincing cup of herb keeper.  Slice remaining lime using Ultimate Mandoline.  Cut slices in half.

	Small Mix N Scraper
Bell Pepper Mixture and Cilantro
	Spoon bell pepper mixture over nachos and sprinkle evenly with cilantro.

	Measure All Cup
Adjustable Measuring Spoon

Kitchen Shears

Jamaican Jerk Rub, Sour Cream, Lime Slices
	Combine sour cream and additional jerk rub in resealable plastic bag.  Trim edge and pipe over nachos.  Garnish with lime slices.

	Ultimate Mandoline

Family Size Quick Stir Pitcher

Easy Read Measuring Cup

2 Limes, Cranberry Juice Concentrate, Water
	Slice two limes with mandoline.  Pour juice and water into pitcher.

	Citrus Press

Ice Cream Scoop

2 Limes, Sorbet, Ginger Ale
	Juice remaining limes into pitcher.  Scoop sorbet into pitcher and plunge to combine.  Add ginger ale and lime slices.  Plunge gently until well mixed.  Serve over ice.s


