Stir Fry Chicken and Vegetables Wrap
Ingredients:
½ chicken breast, cut into thin strips (julienne style)

2 tsp olive oil

½  C celery, julienne style

½  C peppers and onions, julienne style

½ C broccoli

1 tsp corn starch

2 tsp sugar

¼ C chicken broth

2 TBSP soy sauce

1 wrap per person

Directions:
1. Measure 1 tsp. cornstarch and 2 tsp sugar in a small bowl and stir. SLOWLY add ¼ C chicken broth and 2 TBSP soy sauce. Mix well.
2. Slice vegetables into julienne strips.

3. Put 1 wrap per person on plates. Assist #2 with slicing vegetables into julienne strips.

4. Slice the chicken into strips. Using high heat, sauté the chicken in 2 tsp. of olive oil until light brown. Add the vegetables and sauté 3 more minutes. Turn the heat down to medium and add the soy mixture. Stir until all the mixture is coated with the sauce. 

5. Set the table. Stack the tortillas on a plate and microwave for 30 seconds just before serving. 

**Each person should spoon the stir fry
into their own wrap and fold as instructed**



