BRERFEH
SPICED CHICKEN
BURRITO

INGREDIENTS A

e Chicken breast (sliced) 1 pc
e Ground cumin Y4 tsp
e Ground coriander Y tsp
e Garlic ginger paste Y2 tsp
e Onion powder Y4 tsp
e Greek yogurt 1 tsp
e Salt and pepper to taste

INGREDIENTS B

e Multigrain tortilla wraps 2 sheets
e Greek yogurt 1 thsp

e |ettuce (shredded) 2 leaves
e Carrots (julienned) Ya

e Cucumber (seeded and julienned) Ya
METHOD

1. Marinate chicken breast with the remaining
Ingredients A for 30 minutes.

2. Stir-fry the marinated chicken meat until fully
cooked. Set aside.

3. On a tortilla wrap, spread some Greek yogurt.

4. Add lettuce, cucumber, carrot and chicken slices.

5. Roll and wrap. Serve.
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Recipe from:
Kid's Recipes for the Weight-conscious
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