Southwest Rotisserie 
Chicken Wraps

Meat  yields 6 servings
Give your boring leftovers new life! This dish is a great way to use up leftover chicken, but it is yummy enough that I have even made a fresh roasted chicken to use in this recipe.


1
whole rotisserie chicken, skin discarded, meat shredded with 2 forks


3⁄4
 cup canned black beans, drained and rinsed


1
(8.75-ounce) can whole kernel yellow corn, drained, or 1 cup frozen corn kernels, defrosted


1/2
 small red onion, peeled, very finely chopped (about 1/2 cup)


1/2
 cup fresh cilantro, stems discarded, leaves chopped


1/2
 cup favorite bottled barbecue sauce, such as  KC Masterpiece®


2
tablespoons low-fat mayonnaise


2
tablespoons parve sour cream, such as Tofutti brand Sour Supreme®


1/4
 teaspoon fine sea salt


1/4
 teaspoon freshly ground black pepper


6
(10-inch) flour tortillas


1
head Boston lettuce, leaves chopped (about 6 cups, loosely packed)


3
plum tomatoes, halved, seeded, cut into 1/4-inch dice

1. In a medium bowl, toss the shredded chicken, beans, corn, red onion, and cilantro. Set aside. 

2. In a separate bowl, whisk the barbecue sauce, mayonnaise, parve sour cream, salt, and pepper. Pour the sauce over the chicken mixture and stir to mix well.

3. The tortillas are easier to roll when they are warm, so heat each one for about 10 seconds in the microwave. Lay the tortillas flat on a work surface. Top with lettuce and tomatoes. Pile on 1 cup of the chicken mixture. 

4. Roll and serve.
