Herbs for Dips Mini Wraps - Great party treat!
Ingredients:
80z  250g Cream Cheese (light or regular) at room temperature
2tsp 10ml  KHF Herbs for Dips
1tsp 5 ml  fresh Dill
3 Garlic Cloves-finely minced
1 Roasted Red Pepper-finely chopped
1/4tsp 1.25ml Cayenne Pepper
1pkg Flour Tortilla Shells-Sun dried tomato or basil are good

Instructions:

1. For filling, mix all ingredients except Tortilla Shells together until well
blended

2. Spread mixture on all six tortilla shells making sure to cover the entire
surface.

3. Roll shells tightly, wrapping each roll in wax paper until ready to serve.

4, Store the wrapped shells in the original Tortilla shell packaging bag in the

refrigerator until just before serving.

5. Each roll should be cut on an angle about ¥2” (1cm) thick and placed on a
serving platter.

Hint* Filling is best if made at least a day ahead of time to allow flavours to blend together.



