
CHEF DEREK ST. ROMAIN

Grilled Vegan Tortilla Wrap

Cooking Instructions:
Spray the pan with pan spray or olive oil. Sauté the onion and pepper mix 
for just a couple of minutes on high heat, then set aside. Lay the tortilla 
flat and spread the guacamole, then add the vegan cheese, pepper and 
onion mix, and fresh cilantro. Roll it up tight and place into the heated 
sauté pan. Cook each side on med-low heat for about 3 min. per side. 
The longer the better, to melt the cheese. Garnish with, cilantro, fresh 
salsa, and more vegan cheese.

Shopping List:
10” flour tortilla
Pan spray (or olive oil), to mist the pan
⅓ cup white onions, sliced
⅔ cup green, red, and yellow peppers
½ cup guacamole
1-2 cups vegan cheese, shredded
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