
Ingredients
•	 12 garlic herb wraps
•	 12 ounces shredded lettuce
•	 24 home-style breaded chicken tenders 
•	 1½ cups buffalo wing sauce
•	 1 pound tomatoes, cored and diced
•	 1½ cups blue cheese dressing
•	 ¼ cup diced scallions

Method  
Cook tenders to internal temperature of 165 F,  
and set aside in warmer.

To Serve  
Lay wrap on flat surface.

Spread 1 ounce lettuce horizontally across  
middle of wrap.

Top the lettuce with 2 cooked chicken tenders.

Using a squirt bottle, put 2 tablespoons buffalo 
sauce across chicken.

Top with 1 ounce diced tomatoes and 2 
tablespoons blue cheese dressing.

Garnish with 1 teaspoon scallions.

Fold sides of wrap and then roll away from you 
like a burrito.

Serve immediately.

TOP 10 FAVORITE CAMPUS FOODS Made fresh at UConn

Buffalo Chicken Wrap  3. Makes 12 wraps

Taste this recipe at South Grab and Go


