[image: image1.jpg]Aboriginal TV Chef David Wolfman






	Salmon Wraps
	PORTIONS: 30



	INGREDIENTS

	 
6 cups arugula, washed and drained

3 lemons 

¼ bunch dill

30 (6”/15cm) tortillas 

8 cups chilled avocado mayonnaise, divided

5 lbs poached salmon, flaked

4 red peppers, roasted 

1 bunch parsley




METHOD:

1. Mince dill

2. Mince parsley 
3. Zest lemons

4. In bowl mix arugula, lemon zest, dill, salmon, and half the avocado mayonnaise (4 cups).  Carefully mix well using your hands. 
5. Spread out 6 tortillas on a parchment paper-lined table 

6. Spread about 2 tablespoons of the remaining avocado mayonnaise on each tortilla using a pallet knife

7. Then place about 3 tablespoons of the salmon mixture onto the centre of each tortilla, spreading out into a line

8. Add 1 slice of the roasted red peppers on top of each wrap
9. Bring the edges over the mixture, and roll up the tortilla by folding in the sides first, then the bottom and rolling away from you

10. Secure each tortilla with a couple of toothpicks and cut in half diagonally.

11. Garnish with parsley.

12. Keep covered with plastic food wrap and chill until ready to serve.
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