Tortilla Roll-ups
Kris Toryu
Whenever I'm invited to a party that requires me to bring food, I stress. What should I take? Trying to
get my kids out the door and to the party on time is always challenging, so the food I take needs to fit 2
criteria: 1. easy to make and 2. can be made ahead of time. These tortilla roll-ups are very versatile (mix
whatever you want with the cream cheese), easy and can be made a few hours before serving.

Ingredients

400 grams cream cheese, softened

Seasonings (garlic, oregano, chives, etc)

15 cup bell pepper, minced

Vi cup green onion, sliced

Meat of choice (ham, sausage, cooked bacon) chopped
4 large flour tortillas

Method

1. Mix the cream cheese and seasonings together until smooth.
2. Mix in pepper and green onions

3. Spread a layer of the cream cheese mixture over the tortillas, followed by a layer of chopped meat.
4. Roll up each tortilla tightly and wrap in plastic wrap.

5. Chill in fridge for at least 2 hours.

6. Slice each roll into 3cm slices before serving.
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