	Step #1
Cut chicken into apx.1-in. pieces on Cutting Board with Utility Knife.  
	
	Step #2

Spread chicken evenly over bottom of 
Deep Covered Baker.  

	Step #3

Measure 1 Tbsp. Southwestern Seasoning using the Easy Adjustable Measuring Spoon.
PIT STOP!!: 
30 seconds will be deducted from your time if you stand on a chair and shout, 
“If my (wife/husband) would have one of these fun parties at our house would you all come over?”
	
	Step #4

Sprinkle  seasoning over chicken in 

Deep Covered Baker; mix well with 
Small Mix-n-Scraper.

	Step #5

Wash cutting board & knife thoroughly with soap & water and return it to your table
(no salmonella today!!)
	
	Step #6

Microwave, covered, on HIGH 4 minutes; 
stir to separate chicken.  
Microwave, covered, an additional 4 minutes 
or until chicken is no longer pink.  


	Step #7

Drain chicken into receptacle or sink (ask your Captain) using small Colander.  Cool slightly.

	
	Step #8

Measure chicken broth into a Small Batter Bowl. Add salsa and stir.

	Step #9

Detour!!! 

You need a Santoku Knife 

and you don’t have one. Go over 

to the competitors’ table to steal it!

(You might have to wash it.)

	
	Step #10

Chop cilantro using Santoku Knife. 

Place in 2 cup 
Easy Read Measure Cup

	Step #11

Crumble queso fresco cheese (½ the package) into 1 cup 
Easy Read Measure Cup 
to measure apx. 1 cup.

	
	Step #12

Arrange half of the tortilla chips (6 cups) over bottom of baker; 
top with half of the chicken, salsa mixture and both cheeses.  

	Step #13

Sprinkle with ½ of the cilantro.

Repeat layer one time, ending with cheeses. Place in microwave…

	
	Step #14

Microwave, covered, on HIGH 5 minutes or until cheeses are melted and most of the liquid is absorbed.  Let stand, covered for 1 minute.


	Step #15

Sprinkle with remaining ½ of the cilantro.


	
	Step #16
Entire Team:  Look at the other team and Shout,

¿Dónde está la salsa
(don-day  estah   lay   salsa)

(Where is the Salsa?)

	 
	
	


