	Step #1

Remove hull from tomatoes using Core & More.
Cut in half using 3” Paring Knife in Case.

Remove seeds from tomatoes using Core & More.  Dice tomatoes using knife and 

place in Classic Batter Bowl.


	
	Step #2
Cut onion into pieces with clean knife.  Dice onion slightly using Food Chopper. 

Using a Skinny Scraper, remove any onion in clear sleeve of chopper and place in batter bowl.



	Step #3
Peel cucumber using Vegetable Peeler.  

Dice using Santoku Knife. 

Place in Measure All Cup
 to measure 1 ½ cups

	
	Step #4
Chop cilantro with Chef’s Knife. 

Place in Prep Bowl using Handy Scrapers to measure 1 cup.

.


	Step #5
Combine tomatoes, onion, cucumber and cilantro in Classic Batter Bowl using Small Mix-n-Scraper.

	
	Step #6
Place plastic gloves on hands!!… 

Cut jalapeño in half lengthwise with Utility Knife 

and remove seeds using Core & More.  Finely chop jalapeño using Food Chopper; add to batter bowl

	Step #7
PIT STOP:
30 seconds will be deducted from your time if you 
SHOUT OUT: muy caliente (moo-ee  cali –in- tay) AND your team follows with:  

This party is  HOT – HOT – HOT!!
	
	Step #8
Place pineapple on Large Grooved Cutting Board Slice top and bottom off of pineapple 
using Santoku Knife, creating a flat base. Cut pineapple in half (widthwise) making 2 halves.
Leave halves on cutting board.



	Step #9
Position Pineapple Wedger over top of pineapple half making sure to align center hole over center core of pineapple. Gently rock wedger in circular fashion (like a hula hoop) until through pineapple. NOW- lift pineapple & wedger and place on top of wedger cover and push  to completely core and peel. Lift weder off of pineapple. Repeat with other half.
	
	Step #10
Cut pineapple wedged into strips and dice using Chef’s Knife, add to batter bowl using Handy Scrapers.
BONUS: It is OK to ask a teammate(s) to help 

you cut up the pineapple!!


