GRILLED CHICKEN WRAP

SECRET SAUCE

Turn leftovers into a wrap that you absolutely can’t .
get from the sandwich shop. 2] 5ish wraps

INGREDIENTS:

Maple-Mustard Dressing

3 tBsp (45g) Mayonnaise

V2 tsp (3g) Balsamic Fig Glaze

1-2 tsp (5-10g) Bread and Butter Pickle
Brine

1¥% tBsp (24g) Kozlik's Maple Mustard
Black Pepper, to taste.

Pinch of Salt, only if needed.

Wrap Filling

1%% cups (210g) Cooked Chicken
Thighs, roughly chopped

V4 cup (28g) Walnuts, toasted and
roughly chopped

¥ cup (35g) Cucumber, cut into thin
strips

Y4 (about 40g) Yellow Pepper, thinly
sliced

2 tBsp (15g) Red Onion, very thinly
sliced

V3 Jalapeno Pepper, deseeded and
chopped

Y2 (about 90g) Crisp Apple, sliced

4 to 6 (about 30g) Bread and Butter
Pickle Slices, chopped

¥ cup (50g) Fresh Soft Mozzarella,
torn into small pieces

¥ cup (50g) Golden Raisins

Juice from ¥2 Lemon

2 (about 120g total) Large Flour
Tortillas or Wrap

Scan this

code to

watch the

video!

INSTRUCTIONS:

Maple-Mustard Dressing

1. Stir together the mayonnaise, maple mustard, pickle
brine, balsamic glaze, and black pepper until smooth.
Taste and add salt only if needed.

Wrap Filling

1. Toss the chicken with about half of the dressing, coating
it lightly rather than heavily. Add the Golden Raisins and
walnuts and stir to combine, then taste test for Salt and
Pepper.

2. Warm the tortillas briefly in a dry skillet or microwave
until flexible.

3. Arrange the chicken slightly below the center of each
tortilla. Add the apple, cucumber, yellow pepper, red
onion, pickles, mozzarella, Jalapeno Pepper.

4. Squeeze out the juice of 1/2 a fresh Lemon over the top.

5. Drizzle more dressing over the top and spoon a bit onto
the tortilla on either side close to the pile of ingredients.

6. Fold in the sides and roll tightly. Rest seam-side down
for 1 minute.

7. Toast each completed wrap briefly in a dry skillet, seam-
side down first until it is golden brown. The tortilla will
become lightly crisp while the mozzarella softens.

8. Slice in half and serve.

EXCLUSIVE MEMBER RECIPE DROP #71




INSTRUCTIONS (CONTINUED)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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