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Open-Ended Response Answer Key

1. A perfectly griled chicken breast should have beautiful grill
marks on the outside, be browned but not burned, and when
you cut into it, the inside should be white and juicy, with no pink
meat.

2. Toasting the bread slices before assembling the sandwich not
only adds a pleasant crunch but also helps to prevent the bread
from becoming too soggy from the sandwich fillings.

3. Creative condiments can include tzatziki sauce, sriracha mayo,
or a mango chutney for an extra burst of flavor.

4. When using a grill, safety precautions include keeping a safe
distance from the hot grill, using long griling utensils to avoid
burns, and making sure the grill is placed on a stable, flat surface

away from flammable materials.
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