
Wraps 

 

 

One of my favorite meals are wraps. I love them because it’s easy to make and also 

delicious. I normally make wraps with chicken, vegetables, and garlic sauce. But the fun 

thing about wraps, are that you can make them how you want. You can use different kind  

of wraps like tortilla wraps or vegetable wraps. And you can put in them what you like.  

You can only use vegetables if you don’t like or eat meat. Or you can make it with chicken  

or fish. And you can use the sauce that you like. It is fast to make. So, if you haven’t much 

time or if you don’t like cooking, wraps are perfect to make. My recipe is with vegetables, 

chicken, and self-made garlic sauce. I like the chicken spiced so I spice the chicken and I use 

a lot of vegetables that I like. Sometimes I make them different because I love to try new 

recipes. I love to cook, and I cook a lot at home. And I often make wraps. Everyone at home 

loves them. 

Preparation 

First, get all the ingredients ready. Cut the chicken if you need to and put it in a box. Spice 

the chicken with olive oil and spice. Then let it retract for 5 minutes. When the chicken is 

ready, cut the vegetables. Then preheat the oven at 180 degrees for the wraps (only if you 

like the wraps warm). When the oven is preheated you can put the wraps in the oven for 5 

minutes. Then you’re going to start cooking. Put some olive oil in the pan and put the stove 

on. When the pan is warm enough put the chicken in the pan and let it cook until it is done. 

When the chicken is all cooked you can put the cut vegetables in de pan with the chicken. 

And let it cook for about 5 minutes. During the cooking you have time to make the garlic 

sauce. That is easy to make. Get all the ingredients for the garlic sauce ready and grab a 

bowl. Put the lemon juice and sugar in the bowl and mix it. Squeeze the garlic and add it to 

the bowl. Then put the mayonnaise and crème fraiche to it mix it. And finally add some 

pepper and salt for the taste. And the garlic sauce is done. Then when the vegetables, 

chicken and wraps are finished. Grease the garlic sauce on the wrap, put the vegetables and 

chicken on it. And you’re wrap is done. Bon Appetit! 
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