San Valentin wrap COVERSS

Consejo del chef

Close the grill, cook until toasted and serve with a drizzle of honey and
decorative Valentine sprinkles.

Cut the strawberries into thin slices and set aside.
Raciones para 0

Cut the tortillas from the center outwards and fold
0 Strawberries into 4 overlapping triangles. Once folded, cut with
scissors in the shape of a heart and reopen.

O 2 Tortilla wrap

0 Peanut butter Divide the wrap into 4 sections by spreading on
the two hearts next to the cut (with the cut side

0 Cocoa and hazelnut cream facing down) the peanut butter on the right and the

O Crushed cookies cocoa butter on the left.

D Honey On the top sections, sprinkle the cookies on the
Sprinkles heart on the right and place the strawberries on
the heart on the left.

O

Place on the Elite Grill and close starting from the
peanut butter section towards the cookie section,
then towards the strawberries and finish with the
cocoa butter section. Repeat the process with the
other tortilla.



Chef's Notes
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https://cookinglovers.teka.com/en/receta/wrap-san-valentin/
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