How to cook plantain

You will need: 
2 plantains, oil, a measuring jug, a knife (suitable for children), a frying pan and a bowl.

Method
[bookmark: _GoBack]First, using a knife carefully cut the ends of the plantain off.
Then, make a shallow slit down the plantain. This is tricky so you might need an adult to help you. 
Next, peel the skin off and place in the bin. 
After that, using a chopping board and knife slice the plantain into small round pieces and separate. 
Then, place the plantain into a bowl and put to one side. 
Next, measure half a cup (118mls) of oil using a measuring jug. 
After that, with an adult, turn on the hob, place the frying pan onto the ring and add the oil.  
After a while, use a spoon to add the plantain to the hot oil. Be very careful!
Then, after a few minutes gently flip the plantain over and fry until golden brown.
Next remove the plantain from the frying pan being very careful and transfer to a bowl lined with kitchen roll. 
Finally, serve you plantain and enjoy!



