
1 (10 inch) spinach wrap
3 ounces grilled chicken,
sliced
½ cup shredded lettuce
¼ avocado, sliced
1 slice provolone cheese
1 baby carrot
1 large black olive
1 baby carrot

Slice spinach wrap in half. Place chicken, lettuce and avocado in the
middle of one half. Roll up and fold one end of the wrap underneath.
Place the wrap on a plate.
Using the other half of the wrap, cut out head, tail and feet shapes. Tuck
the tail and feet slightly under the wrap to keep them in place. Position
the head to cover the open end of the wrap with the alligator's snout
on the plate.
Cut 2 circles from provolone. Slice olive in half. Make each eye with a
cheese circle and half an olive, holding it in place with a toothpick.
Cut 6 small triangles from the rest of the cheese. Slide them halfway
under the snout to make teeth.
Slice carrot into small circles to decorate the alligator's back and tail.
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SILLY ALLIGATOR SPINACH WRAPS


