
What’s For Dinner:  Rice Chicken Wraps
Supporting Materials
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Original Recipe:
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Equipment Needed:

· microwave
· scissors (to open tortillas, rice mix)
· bowl
· spoon
· 1 Cup Measuring cup
· knife to cut tomato


Notes:.
· Some individuals will have difficulty opening the rice and tortillas with scissors; this might have to be done for them or with them.
· [bookmark: _GoBack]Some individuals will have difficulty in understanding how to use only 1 cup of the dressing.  Let them know that they can also estimate by using ½ of the bottle.  Talk them through this process and offer visual clues.
· Some individuals will have difficulty with spreading the ingredients over the tortilla; this can often result in uneven distribution.  Help them move slowly throw this procedure and emphasize even distribution.
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RICE AND CHICKEN WRAPS

8 boneless chicken tenderloins

2c. water

1 box UNCLE BEN'S® fast cooking recipe long grain and wild rice
1/2 ¢. Ranch salad dressing

1 c. shredded lettuce

8 (10-inch) flour tortllas

Cook chicken over medium high heat 10 to 12 minutes, lightly brown (cut into
bite size pieces). Add water and rice plus seasoning packet. Bring o a boil
Cover; reduce heat and simmer 10 minutes. Stir in salad dressing.

Spoon rice mixture down each center of tortilla. Top with lettuce. Fold in both
sides and roll up firly; slice diagonally into 2 pieces. Enjoy.
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FICE AND CHOKEN WRAPS.
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