


[bookmark: _GoBack]Buffalo Chicken Caesar WrapBroccoli Salad
A HEALTHY, DELICIOUS, MEAT-FREE RECIPE

SERVINGS: 48-10
	Ingredients
	Quantity
	Measure

	Romaine Lettuce, choppedFresh broccoli, cut into florets
	51
	cupshead

	Vegan Caesar Dressing, store bought or sub recipeRed onion, sliced
	.75½ 
	cupscup

	Vegan Parmesan Cheese, store bought or sub recipePlant-based Cheddar Cheese, like Daiya
	.50½ 
	cupscup

	Franks Hot Sauce Buffalo StyleRaisins
	.5½ 
	cupscup

	Gardein Chick’n TendersPlant-based Mayonnaise, like Just Mayo
	11
	Lb.cup

	Flour Tortillas, 10” or 12”Sugar
	4¼ 
	eachcup

	Caesar Dressing (sub recipe)Vinegar
	2
	tbsp.

	Olive OilAlmond Milk
	.251
	cupcup

	Tofu, softCherry Tomatoes, halved
	.25½ 
	cupcup

	Lemon Zest
	.5
	Tsp.

	Dijon Mustard
	2
	Tsp.

	Capers, drained
	2
	Tsp.

	Nutritional Yeast
	2
	Tsp.

	Salt
	1/8
	Tsp.

	Pepper
	1/8
	Tsp.

	Parmesan Cheese (sub recipe)
	
	

	Almonds, blanched and slivered
	.50
	cup

	Cashews, raw
	.50
	cup

	Nutritional Yeast
	.25
	cup

	Salt, Kosher
	.5
	Tsp.

	Garlic Powder
	.25
	Tsp.


Preparation
1. For Caesar Dressing: puree oil, tofu, lemon zest and juice, capers and nutritional yeast in blender until smooth. Season with salt and pepper.
2. For Parmesan Cheese: pulse almonds, cashews, nutritional yeast, salt and garlic powder in a processor until a fine meal forms.
3. To assemble wraps: Heat chick’n tenders in over according to package directions. Toss lettuce with dressing; stir in parmesan. Set aside. Once tenders are heated, chop them and toss with buffalo hot sauce. 
4. Lay tortilla on cutting board and place 1.25 cups lettuce down (leave border at end of shell). Top with .25 cup of buffalo tenders.
5. Fold up with tortilla over the filling and then fold in the sides and roll up tightly.
6. Slice diagonally and serve.Toss broccoli, red onion, raisins and cheddar cheese together.  Set aside.
7. In a separate bowl whisk mayonnaise, milk, sugar and vinegar.  Pour over broccoli mixture.  Toss well.
8. Top with cherry tomatoes.

Serving Information
Great entrée to serve immediately or as a grab and go option.Enjoy as a side with a grilled vegetable panini.

Nutrition Information *From USDA Nutrient Database
Calories: 243 Total Fat: 19g Saturated Fat: 2g Carbohydrate: 17g Protein: 1g Sodium: 217mg
Vitamin A:  14ųg Vitamin C: 32mg Calcium: 25mg Iron: 1mg   Folic Acid: 25ųg
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