Chef Ricardo 
[bookmark: _GoBack]Second Course

Ingredients:
Whole chicken
Amaranth grain
Raspberry goat cheese
Coconut whipped cream
Chives
1 large carrot
1 yellow pepper
3 brussel sprouts
1 small red cabbage
Flour
Bread crumbs
Ginger
Yam
Sugar
Honey
Lime
Butter
Corn starch
Cooking Instructions:
Cook amaranth grain in a pot of boiling water as per directions
Cut chicken into pieces, deep fry them after coating with a crust of flour and amaranth grain and salt then bake them in oven on high
Shred Brussel sprouts and cabbage then dice peppers
Finely chop carrot into slices
Finely dice chives
Mix together in bowl with whip cream to make a coleslaw
Add in finely grated ginger
Add red and white wine vinegar, sugar and grated lime zest
Add honey
Peel yam and spiral them 
Coat with corn starch and deep fry
Sprinkle with seseame seeds after
Make a sauce of chicken broth and raspberry cheese and coconut cream
Deep fry Portobello mushrooms

Plating:
Put mountain of coleslaw in middle of plate which has some amaranth grain on it
Top with spiralized yams
Put chicken on top
Add sauce around food, not on top
Squeeze lime juice
Garnish with chives 

