
 
 

         

         Recipe:     Grilled Honey Smoked Salmon Wrap 
 

 

Yield: 2 portions 
  
 
  

Ingredients: 
  
2 oz Honey Smoked Salmon 
2 Flour Tortillas (6 inch) 
1 oz Cream Cheese - whipped 
Little Ice Berg Lettuce 
Few Fresh Basil Leaves 
1 Spoon  Brown Mustard - 
(optional) 
1 Spoon Ranch Dressing 
2 oz Colby Jack Cheese 
  

  
  
 

  
  

 

 
Method: 
  
Spread Cream Cheese on Flour Tortilla, add all ingredients and wrap 
tight. Grill for a few minutes on a Panini Grill. 
  
  

 

 
 
Honey Smoked salmon comes in four flavors -  

Original, Lemon Pepper, Cracked Peppers and Chipotle & Lime 
 

www.HoneySmokedFish.com 


