Matching Worksheet  (Cutting Up A Whole Chicken)

	1. Place the chicken breastbone-side up on a clean, flat cutting surface.
	
	


	2. Your knife will come to a point, just underneath the wishbone, where the wing joint meets the rib cage.
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	3. Deepen the incision by slicing into the chicken toward the rib cage.
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	4. Make a shallow incision running along one side of the breastplate.
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	5. The breast should come off of the bird with little effort.
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	6. Use a standard, sharp kitchen knife to slice off the wing joints.
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	7. Slice through the skin that runs from the tail end of the bird to the point where the leg meets the breast
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Worksheet A

Read, discuss, draw and present
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	· 1/8 cup butter 
· 1/2 cup mayonnaise 

· 2 tablespoons prepared mustard 

· 8 skinless, boneless chicken breast halves 

· salt and pepper to taste 

· 1 (16 ounce) package herb-seasoned dry bread stuffing mix 

1. Preheat oven to 350 degrees F (175 degrees C). 
2. Melt butter/margarine and mix in a small bowl with mayonnaise and mustard. Pour mixture into a shallow bowl or plate. 

3. Season chicken with salt and pepper to taste. Roll seasoned chicken breasts in mayonnaise mixture, then dip in mixed herbs and place in a lightly greased 9x13 inch baking dish. Bake in the preheated oven for 1 1/2 hours. 


	KENDRA
Mar. 27, 2003

Just made this recipe tonight and my husband and I both loved it! I used light mayo and light margarine and substituted corn flake crumbs for the stuffing mix. I was afraid the 90 minute cooking time might be too long so I cut back on the cooking time by about 15 minutes and the chicken was still crunchy and definitely had been cooked long enough!


Worksheet B

Read, discuss, draw and present
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	· 2 tablespoons butter                                         
· 3 teaspoons curry powder 

· 1 apple - peeled, cored and finely chopped 

· 1 large onion, diced 

· 1 (10.75 ounce) can condensed cream of mushroom soup 

· 1 cup heavy whipping cream 

· 1 teaspoon salt 

· 1/2 teaspoon freshly ground black pepper 

· 1 teaspoon paprika 

· 1 (3 pound) whole chicken, cut into pieces 

1. Preheat oven to 350 degrees F (175 degrees C). 

2. In a small saucepan, melt butter or margarine. Add the curry powder, apple and onion and salt until onion is translucent. Add soup and cream and stir together. 

3. Place chicken pieces in a lightly greased 9x13 inch baking dish. Season with salt, pepper and paprika. Pour apple/cream sauce mixture over chicken and bake uncovered in the preheated oven for 1 1/2 hours. Let cool 10 minutes and serve.
KATE 
Jul. 13, 2003

This has been a family favorite since I found it on this site over a year ago. We've made it thighs and with boneless/skinless chicken breasts. I prefer the thighs. My hubby prefers the white meat. My toddler loves both. I serve it with rice and salad. Spooning the sauce over the rice is mandatory. Very yummy, and the house smells so incredible while it's in the oven. Thanks for a wonderful family favorite


Idiom Worksheet

Choose one form the box which fits for the blank best

	crumbs          condense           incision

mandatory       stuffing             grease
translucent       crunchy              saltine
Coarse              skillet


1. __________ is a mixture of food that is put inside a bird such as a chicken, or a vegetable such as a pepper, before it is cooked.
2. ___________ are tiny pieces that fall from bread, biscuits, or cake when you cut it or eat it.
3. Food that is __________ is pleasantly hard or crisp so that it makes a noise when you eat it.
4. If something is ___________, light passes through it, so that it seems 

to glow.

5. If something is ____________, you are legally required to do it, 

without any possibility of not doing it.

6. To ______________ something means to make it shorter or make it 

last for a shorter period of time, usually by including only the most important parts. 

7. __________ is a thick, oily substance which is put on the moving 

parts of cars and other machines in order to make them work smoothly.  If you __________ a part of a car, machine, or device, you put ___________ on it in order to make it work smoothly.

8. An __________ is a sharp cut make in something, often by a 

surgeon who is operating on a patient.

9. A _________ is a thin square biscuit with salt baked into its surface
10. ___________ things have a rough texture because they consist of thick threads or large pieces
11. A ___________ is a shallow iron pan which is used for frying.
Worksheet C

Read, discuss, draw and present
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	· 30 saltine crackers 
· 2 tablespoons all-purpose flour 

· 2 tablespoons dry potato flakes 

· 1 teaspoon seasoned salt 

· 1/2 teaspoon ground black pepper 

· 1 egg 

· 1/4 cup vegetable oil 

· 6 skinless, boneless chicken breast halves 

1. Place crackers in a large resealable plastic bag; seal bag and crush crackers until they are coarse crumbs. Add flour, potato flakes, seasoned salt, and pepper to bag and mix well. 
2. Beat egg in a shallow dish or bowl; heat oil in a large skillet over medium high heat. 

3. One by one, dredge chicken pieces in egg beat, then place in bag with crumb mixture, seal bag and shake to coat. 

4. Reduce heat to medium and cook coated chicken in skillet for 15 to 20 minutes, turning frequently, until golden brown and juices run clear. 

Carla.  Sep. 17. 2006

I like the flavor of the coating! I do have one suggestion. I tried applying the coating the way the recipe calls for (just dip in egg then coating), and also the way I learned in culinary school (dip in flour, then egg, then coating). The latter method was much better the chicken was crispier and much juicier. I will probably make again - thanks!


