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Ham and Cheese Wraps
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3 tablespoons extra virgin olive oil
6 flour tortillas

3/4 cup grated Parmesan cheese
6 slices thinly sliced deli ham

6 slices Provolone cheese

1 cup bacon bits

3/4 cup chopped fresh cilantro

1 cup shredded Mozzarella cheese

Brush one side of each tortilla witholive oil. Sprinkle tertillas with half of the Parmesan cheese.

Layer each tortilla with 1 slice ham-and 1. slice.Provolone cheese. Evenly divide bacon bits, cilantro, and Mozzarella
cheese among each tortilla.

Roll each tortilla and secure with a toothpick. Place each tortilla seam side down onto a parchment lined baking
sheet. Brush tops of each tortilla with.olive.oil and sprinkle with remaining Parmesan cheese.

Bake wraps at 425 degrees for 9-to 12-minutes. Remove from oven, slice each wrap in half, and serve warm.

Makes 6 wraps
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