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Lamb wraps
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Ingredients
½ red pepper

½ yellow pepper

225g lean minced lamb

2 x 5ml spoon BBQ seasoning

3 x 15ml spoon tomato ketchup

2 flour tortilla wraps
Equipment
Knife, chopping board, weighing scales, non-stick frying pan, mixing spoon, measuring spoons, 2 x serving plates.
Method
1. Deseed and chop the peppers.

2. Heat a non-stick frying pan and dry-fry the lean lamb mince and red and yellow peppers for 7-10 minutes until the mince is cooked and the meat juices run clear.

3. Add the BBQ seasoning and tomato ketchup. Cook for 2-3 minutes.

4. Place half of the mince mixture onto each flour tortilla wrap and roll up.
Top tips

· Try adding grated cheese, slices of tomato, sweetcorn or baked beans to the mince mixture before rolling up.

· If time is short, the peppers could be substituted for peas, sweetcorn or frozen mixed vegetables. 

Food skills 

· Weigh.

· Measure.

· Chop.

· Fry.

· Combine.

· Shape.   
		Complexity: Low-Medium











1

2

