
Turkey, Hummus and 
Cucumber Wrap 

 
Serves 4. 
 
Ingredients: 
-1 tbsp red wine vinegar 
-1 tsp extra-virgin olive oil 
-1 tsp fresh oregano, chopped 
-1 clove garlic, minced 
-1/2 tsp Dijon mustard 
-1/4 tsp fresh ground black pepper 
-1 romaine heart, cut into ½ inch strips (should yield about 4 
cups) 
-4 8-inch diameter whole wheat tortillas 
-3/4 cup hummus 
-8 oz. roasted white turkey meat, cold and thinly sliced 
-1/2 cucumber, peeled and thinly sliced on diagonal 
 
Instructions: 
1.  In a large bowl, whisk together vinegar, oil, oregano, 
garlic, Dijon and pepper.  Add romaine and toss.  Set aside. 
 
2.  Lay a tortilla on a flat surface and spread 1 ½ oz. hummus, 
leaving a 2 inch border on one edge.  Top with 2 oz. turkey, 
about 1 oz. cucumber, and ¼ romaine mixture.  Roll the 
tortilla to make a tight bundle.  Secure with a toothpick if 
necessary. 
 
3.  Repeat with remaining tortillas. 
 
 
 
 
 
 
 
 
 
 
 

 


