
Turkey Pesto Wrap
5 minutes

 Pesto

 Whole Wheat Tortilla (large)

 Sliced Turkey Breast

 Green Lettuce (leaves
separated)

 Tomato (large, sliced)

 Sea Salt
 Refrigerate in an airtight container for up to two days.

 One serving is equal to one wrap.

 Grill the wrap after rolling.

 Add avocado, cheese, and/or spinach.

 Use a gluten-free tortilla instead.

Spread the pesto onto the tortilla.

Arrange the turkey, lettuce, and tomato on top. Season the tomatoes with salt.
Roll tightly into a wrap, tucking in the sides, and enjoy!
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