~a JERSEY TASTES!
"% RECIPES

Nutty Peach Wrap

DIRECTIONS:

In a medium bowl, combine peaches,

FAMILY-SIZE
SERVES: 4
PORTION SIZE: 1 EACH

« 3 cups of Peaches, sliced

peppers, & cinnamon.

Warm the tortillas.

N

1/2 cup Red or Green Bell Peppers,

finely chopped Spread 2 tablespoons of nut butter on one

End

1 teaspoon Cinnamon side of each tortilla, leaving room on the
4 each Whole Grain Tortillas, 10-inch edges.

1/2 cup Nut Butter

« 2 cups Romaine Lettuce, chopped, or Spoon equal portions of the peach mixture
2 ounces Sunflower Microgreens 4 over nut butter, then top with 1/2 cup

lettuce or microgreens.

5 Fold the side & bottom edges of each
tortilla toward the middle over the filling,

SCHOOL FOOD SERVICE éfﬂf/'e'e / then roll so the tortilla covers the filling.

. ' (Food Service: Serve with 1 ounce or 1/4 cup
# PORTIONS: 24

7 1bs. Peaches, fresh, medium, sliced

of sunflower seeds.)
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1.5 Ibs. Red Bell Peppers, finely chopped

1 tablespoon Cinnamon

24 each Whole Grain Tortillas, 10-inch
PORTION SIZE:

1Sandwich & Sunflower Seeds =
12 ounces Sunflower Microgreens 2 0z Meat/Meat Alternate; *2.5 Grain Equiv.,

1.5 Ibs. Sunflower Seeds 1/2 cup Fruit; 1/4 cup Veg/Dark Green
*Check weight

.25 #10 can or 3.5 cups Nut Butter

2 Ibs. Romaine Lettuce, chopped, or

RECIPES MADE IN COLLABORATION WITH: i, oaocinSor ror, eapdby R Mace




