
Turkey Wraps with Chipotle Mayonnaise

Recipe Rating:  ***

Makes 2 servings; can be doubled.  

Look for chipotle chilies in adobo sauce in the Latin American foods section of the market.  Puree them in a blender, and place in a small non-reactive container. Pour a little oil on top, and they will keep for months in the refrigerator.

Serve the wraps with purchased salsa and an avocado, grapefruit and red onion salad with oil and vinegar dressing.  Complete the menu with chocolate wafer cookies and coffee ice cream. 

NOTE: You MUST warm the tortillas (per package directions). This prevents the flour tortillas from tearing as you roll them up.

	1. CHIPOTLE MAYONNAISE.  Combine mayonnaise, cilantro, green onion, chipotle chiles and lime juice in small bowl; stir to blend.  

SEASON with salt.  
	1 cup mayonnaise 

3 tablespoons chopped fresh cilantro 

1 green onion, minced 

1 tablespoon minced canned chipotle chilies in adobo 

1 teaspoon fresh lime juice 

Salt to taste 


	2. ARRANGE TORTILLAS on work surface.  

    SPREAD EACH with 1 to 2 Tb of mayonnaise; top with turkey and lettuce.  
	Four 10-inch-diameter flour tortillas (plain or flavored)  

Half of the chipotle mayonnaise 

8 ounces thinly sliced smoked turkey 

One-half  avocado, sliced, optional (suggested by several reviewers)
2 romaine lettuce leaves, center rib cut away 


3. ROLL UP tortillas tightly, enclosing filling.  Cut each wrap in half.  

	    MENU IDEAS.  
	Soup or salad (Mama’s Cucumber Salad) 


___________________________________________________________
REVIEWS 

09/19/03 I was looking for a way to use leftover chipotle peppers in adobo, so I gave these wraps a try.  They were certainly quick to make and pretty tasty.  My preference would be to cut down on the cilantro just a bit, and possibly try substituting cream cheese for the mayonnaise.  Avocado or nice ripe tomatoes would work great in this recipe.  

09/15/03 We loved this dish.  We had smoked a turkey breast on Sunday and made these wraps to finish off the leftovers.  The mayo was a huge hit, and we're thinking of all the ways we can use that again.  I served the wraps with the summer corn chowder recipe (per serving: 562 calories, 93g carbohydrates, 15g protein, 17g fat, 30mg cholesterol – RY) on this site.  All in all, a great dinner.  

05/20/03 Used leftover grilled chicken breast instead of turkey ... great wrap!  Love the smoky flavor of the chipotle mayo.  

03/28/03 I am not a mayo fan and was surprised by how fabulous this recipe tastes!  It is easy and absolutely delicious.  

03/18/03 I have been making this sandwich since the recipe first came out in Bon Appetit.  I LOVE it!!!!  WOW what flavor.  Try with some slices of avocado.  

03/09/03 EXCELLENT!!!  Served these side-by-side with 2 other wrap varieties (roast beef and chicken) at a family lunch gathering.  These were the majority favorite...including mine.  

10/24/02 I made this recipe (with a few alterations) with leftover turkey breast.  I used a baguette in lieu of a tortilla, and I also added tomatoes.  My husband and I thought it was delicious.  The sauce was out of this world!  I think I am always going to keep some on hand to spice up any sandwich!  Definitely will make this again!  :o)

04/08/02 I used deli sliced turkey and didn't have any cilantro or green onions on hand.  I added some minced Vidalia instead.  This sandwich is so flavorful and completely quick and easy.  I may have added a little more chipotle and adobo sauce than called for, but my spicy-food loving father even thought it was "good and hot.”  Delicious.  

04/03/02 Great!  I had chicken instead of turkey.  I loved the cilantro, and I added more green onions.  

03/05/02 Tasty!  I added more adobo sauce and it was a great, light dinner.  I also used cubed chicken instead of turkey.  

02/23/02 This is really very tasty, and I would highly recommend it.  The mayo does get a little hotter on the second day, though!

02/06/02 This has become a staple Saturday lunch dish for us in the summer.  An added bonus is the chipotle mayonnaise.  We use it on crab cakes and lots of other dishes.  

01/28/02 The chipotle mayonnaise is delicious!  I first used it as spread for little turkey lettuce sandwiches on small baguette-style dinner rolls.  Then I made the mayonnaise again and used it as a base for tuna salad.  

12/23/01 I had some trouble with the whole "wrap" thing, they kept tearing.  But the sauce was wonderful with marinated beef!

07/31/01 I agree with the previous reviewer - a little bland - but a fantastic sandwich once you add bacon, tomato, etc.  The combination of flavours is wonderful!

03/07/01 My guests began spreading the chipotle mayo on bread and crackers and forgetting about the rest of the sandwich.  Easy and fun - brightened up a stormy New England evening.  

11/02/00 Quick and easy.  Not too exotic, but easy enough to improve on through innovation

10/31/00 The Chipotle Mayo is great!!  The only problem I have with this is this recipe is too BLAND.  I kicked my wrap up a notch by adding tomatoes, avocadoes, extra sharp cheddar cheese, and bacon.  
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