Planning With Kids – Thoughts and ideas on making family life simple and fun.

Marinated Chicken Sticks and Salad
Ingredients:
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Instructions:

Now I know I should buy chicken breasts, marinate them myself and skewer the meat onto a stick, but the local butchers does this so well (and for a great price) that I buy them already made up.

CHICKEN

1.  We generally cook the chicken sticks on the bbq for best results, but they can be cooked in a frying pan also.

2.  Once BBQ is heated, cook for 4-5 minutes each side.

3.  Serve with salad.

SALAD

We go for a very simple version that the children can help prepare and also serve themselves.  This involves 

a)  Tearing up lettuce in to chunks .

b)  Grating carrot.

c)  Slicing cucumber thinly.

d)  Serving beetroot and corn kernels.

e)  Cutting up celery into sticks.

f)  Cutting tomatoes into wedges.

g)  Slicing cheese. 

Place into serving bowls and allow everyone to serve themselves.
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