GAME NIGHT ROLL-UPS

YOU WILL NEED:

4 LARGE RECTANGULAR PIECES OF LAVASH FLAT BREAD

 PER LAVASH

SPREAD CHOICE:  3 TBS GARLIC HERB CREAM CHEESE, RONDELE, HUMMUS OR GUACAMOLE

PROTEIN CHOICE:  4 SLICES OF ROAST BEEF, TURKEY, HAM OR CHEESE

VEGIE CHOICE:  ½ CUP ROASTED RED PEPPERS, CUT INTO STRIPS (DRAINED), FRESH BABY SPINACH, THINLY SLICED CUCUMBERS, TOMATOES, SHREDDED CARROTS OR A COMBINATION

LAY THE LAVASH OUT ON A WORK SURFACE.  COVER THE ENTIRE LAVASH WITH SPREAD.  COVER 2/3 OF THE LAVASH WITH PROTEIN, LEAVING  1/3 OF A SHORT END UNCOVERED.TOP PROTEIN WITH EVEN LAYERS OF VEGIE CHOICE.  STARTING AT THE COVERED SHORT END, ROLL UP.  THE SPREAD ONLY END WILL HELP TO HOLD ROLL-UPPS TOGETHER.  WRAP IN PLASTIC WRAP AND REFRIGERATE FOR 1 TO 2 HOURS.  TO SERVE, UNWRAP AND SLICE INTO 1-1/2 INCH SLICES.  

YOU CAN GARNISH WITH TOOTHPICKS WITH OLIVES, CHERRY TOMATOES, PICKLES, COCKTAIL ONIONS

NEXT WEEK:  PASTICHIO

