
CHICKEN, PEPPER & AVOCADO WRAPS

SERVINGS:
2 ADULTS

TIME:
15 MINS

DIFFICULTY:
EASY

COST:
££££

Ingredients:
1 chicken breast (approx
180g), thinly sliced 
Juice of 1 lime 
1/2 tsp mild chilli powder 
1 garlic clove, finely grated 

1 tsp olive oil 
2 wholemeal wraps 
1 avocado, chopped into chunks 
1 red pepper, chopped into
chunks/ large strips 
60g cheddar cheese, grated 
A handful of coriander, chopped 

Method:
1.  Put the chicken in a bowl with the lime juice, chilli powder and garlic

2. Heat the oil in a non-stick frying pan. Once hot, add the chicken & fry
until fully cooked- roughly 5-8 minutes

3. Warm the wholemeal wraps by following the packet instructions 
4. Heat another frying pan on high heat. Once hot, add the peppers (no oil)

and cook until they start to soften and char a little (just a few minutes) 
5. Add half the avocado to each wrap, along with half the grated cheese
6. Once the chicken is fully cooked, carefully add half to each wrap
7. Now add the cooked red pepper & sprinkle over a little of the coriander 
8. Roll each tortilla wrap (careful not to lose any filling!) and cut in half
9. Serve and enjoy!


