
Sweet Chilli
Chicken Wraps

Ingredients
10 x 12-inch tortilla wraps

20 cooked crumbed chicken tenderloins (Star Choice approved)

4 tomatoes, thinly sliced

2 avocadoes, thinly sliced

1 iceberg lettuce, shredded

5 cups reduced fat cheese, grated 

10 tablespoons reduced fat mayonnaise

Directions
Lay wrap on a clean work bench, place two tenderloins in the centre1.

Top tenderloins with 3 slices of tomato and 3 slices of avocado 2.

Top with 1 cup of shredded lettuce and ½ cup grated cheese3.

Top with mayonnaise (If mayonnaise is in a squeezie container be careful not to over

use, if using a jar spread mayonnaise onto wrap first using a spatula) 

4.

 Roll up, folding the ends in as you go, slice in half and wrap in sandwich paper or

glad wrap. 

5.
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Traffic light category: Green (containing 3 salad items)
Serves: 10 (300g per serve)

Published, 2024

Options:
Use sweet chilli chicken strips instead of plain
Add one tablespoon of sweet chilli sauce to the mayonnaise
Add additional salad ingredients such as cucumber slices or grated carrot
For a Hawaiian wrap add sliced pineapple and sweet chilli
Substitute coleslaw for individual salad items.

Remembers to allow for each change to the original recipe to ensure you are
covering costs, for example if adding pineapple ensure there is an additional charge.
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