	[bookmark: _GoBack]Recipe Name:  Fruit Skewers w/ Minted Yogurt Dip
	Recipe #:  1

	Number of Portions:  4 (2 kebabs per person)
	Prep Time:  15 mins

	MISE EN PLACE
	PREPARATION METHODS

	Quantity

8 pcs
12 pcs
1 
1 
1 small
12 pcs



150g
¼ bunch





	Ingredients

Strawberries
Grapes (red – on the stem)
Kiwi
Clementine or Mandarin
Honeydew Melon
Blackberries



Vanilla Yogurt
Mint (on the stem)
	Steps
Kebabs
-Wash hands and sanitize workstation.
-Set-up cutting board with non-slip mat or wet paper towel underneath. 
-Wash all fruits and berries, and pat dry. Do not remove the grapes from the stem or the top from the strawberries until directed to.
-Process all fruits and berries according to the chef’s directions.
-Skewer the fruit alternating types and colours.



Minted Yogurt Dip
-Spoon the yogurt into a small bowl.
-Wash the mint and pat dry. Do not remove the mint leaves from the stem until directed to.
-Add the chiffonade of mint to the yogurt and mix until combined.


	Tools/Equipment Required:
4 Wooden Skewers (see example on side)
Cutting Board
Non-Slip Mat or Paper Towel
Pairing Knife
Chef’s Knife 
Carving Knife or Serrated Knife (use Chef’s Knife if unavailable)
Peeler
Small Bowl
Spoon
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