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Grilled Deli Wrap 

Ingredients: 

 1 large tortilla or burrito shell (or other thin wrap of your choice) 

 2 slices of cheese, or 1/2 cup shredded (I used queso quesadilla since I had some in the fridge) 

 4 slices of deli meat (or slices of leftover chicken, etc) 

 Tomato slices (and/or onion or any veggies you like) 

 Olive Oil for the pan and for seasoning the inside of the tortilla 

 Italian seasoning 

 Salt and Pepper 

Directions: 

 Preheat your grill pan to medium high 

 Heat your tortilla briefly on both sides to soften (about 30 seconds to 1 minutes per side) 

 Remove tortilla from heat and season one side with a drizzle of olive oil, a pinch of italian 

seasoning and a sprinkle of salt in pepper (this will give you a similar flavor to the "sub oil" you 

get at your favorite take-out joint) 

 To fill your tortilla: imagine your tortilla is three vertical zones. You want to build your topping 

in the center zone, leaving the two sides bare for folding. Also leave an inch at one end of the 

center zone 

 Layer cheese, veggies, and meat in the center zone 

 Fold in the two side zones over the center 

 Proceed to roll up the wrap towards the end on which you left one inch bare (the fillings will push 

themselves this way a bit as you roll). Roll it up nice and snug 

 At this point you could slice and serve it for a cold wrap 

 OR heat 1 tbsp olive oil in the pan to warm over medium high heat and then grill your wrap 

(whole- don't cut it yet) on both sides about 2-3 minutes per side, pressing with the press or back 

of a heavy pan, or until golden brown and crispy 
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