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HOW SAFE IS IT?
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2 chicken breast halves

2 t. oil

½ head romaine lettuce

½ cup shredded parmesan cheese

4 slices thick bread

2-3 T butter

Garlic seasoning

Caesar Dressing as desired

1.
Slice the chicken and season with salt, pepper and other seasoning 
as desired.

2.
Fry chicken in the oil until completely cooked.

3.
Dice the bread into crouton sized pieces.  Melt butter in a frying pan.  
Place bread in the frying pan.  Quickly coat the bread with melted 
butter.  Season with garlic seasoning.  Cook until toasty and slightly 
brown.

4.
Shred the lettuce and place in a bowl.

5.
Toss in the parmesan cheese.

6.
Toss with dressing.  Serve and top with sliced chicken and croutons.

Re-write the recipe directions and insert the critical control points.  Use the practice sheet to help you do this correctly.  Use the back of this paper if necessary.  Be sure to include sanitation instructions.

