Zesty Tortilla Rolls

Fresh seasonal garden vegetables are great in zesty tortilla rolls.
Vegetable suggestions: asparagus, broccoli, onions, peppers,
carrots, celery, spinach, zucchini or cabbage.

Filling:
Whip until fluffy, 8 oz softened cream cheese and 1/2 cup plain yogurt.
Mix in 3/4 cup Snow’s Citrus Court Zesty Orange Vinaigrette
or Snow’s Citrus Court Mandarin Orange Mustard Dressing

To this mixture add chopped or thinly sliced vegetables and mix thoroughly.

Assembly and Serving:

Spread mixture on flour, wheat, corn, or flavored tortillas. Roll tortilla, wrap in
plastic wrap, refrigerate for at least 4 hours or overnight. Slice into desired
serving sizes.
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Variations:

Sprinkle shredded lettuce, cabbage, spinach, sesame seeds or sunflower seeds
over filling prior to rolling. Thinly sliced cheese, ham or turkey make a nice
addition.

Filling can also be served independently as a dip for vegetables, chips, pretzels
and crackers.

Great spread for bagels or topping for baked potatoes!
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