How to make fried plantain
[image: image1.jpg]



     You will need: 
· Ripe plantains
· A frying pan 
· Sunflower oil
· A knife 
· A cutting board 
· A large bowl
First collect the ingredients. 

Then cut the ends off each plantain and carefully peel back the skin.
Next cut the plantain diagonally into slices. 
After heat some sunflower oil up in the pan until it is hot.

Later fry the plantain on each side until they are golden brown. 
Finally eat your delicious fried plantain!
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Challenge 





Can you write instructions to make an all day breakfast? 
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