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Healthier Crunch Wrap Supreme

1. Heat oven to 400 degrees

2. In a large skillet, heat olive oil over medium heat. Chop onion and 
add to pan. Cook until golden. Add ground turkey and break up 
with large spoon/spatula. Add taco spice mixture and salt. Mix to 
combine and cook until meat is browned and cooked through.

3. Meanwhile, place small corn tortillas on a cookie sheet, brush with 
olive oil, sprinkle with salt & lime juice. Bake in oven for 5 minutes. 
Flip and bake for 4-5 minutes or until golden brown & crunchy.

4. Make the “Cheesy” Spread. Add ingredients to food processor and 
blend together. Adjust to taste.

5. Wash & chop Kale and tomato.

6. To assemble, warm large burrito wrappers in microwave for 30 
seconds covered with a slightly damp paper towel over the top. Lay 
burrito wrapper on a flat surface and layer “cheesy” spread & taco 
meat in the center leaving 1.5” free around the edge of burrito 
wrapper. Add 1 crispy small corn tortilla on top of meat/cheesy 
layer. Add Kale & tomato. Sprinkle with hot sauce & lime juice to 
taste.

7. Cut 1 burrito wrapper into 4 wedges and trim off corners. Lay 
wedge over Kale/tomato layer. Brush edges of large burrito 
wrapper with water or olive oil, and fold the edges in over the 
smaller wedge of burrito wrapper.

8. Heat 1 t olive oil in a skillet over medium heat for each crunch wrap 
and cook 2-3 minutes per side until crisp and golden brown. OR 
brush the outside of 1 Crunchwrap with olive oil and place folded 
side down in preheated air fryer. Cook for 5 minutes, flip and cook 
for 3-5 minutes more or until golden and crisp.

9. Serve warm with sliced avocado, greek yogurt, salsa, extra 
“cheesy” spread. . . whatever you like & enjoy!

Ingredients Instructions

Taco Spice Mix:
• 1 T Chilli Powder
• 2 t Onion Powder
• 1 t Cumin
• 1 t Garlic Powder
• 1 t Paprika
• Black Pepper & Red Pepper 

Flakes to Taste

For the Taco Meat:
• 1 lb Ground Turkey 
• 2 T Olive Oil
• 1/2 Yellow Onion
• Pinch of Kosher Salt

For the “Cheesy” Spread:
• 1 Can Cannellini Beans 
• 1 T Nutritional Yeast
• 1 T Olive Oil
• Squeeze of Fresh Lime Juice
• Pinch of Salt

For Assembling:
• 4 Small Corn Tortillas
• Olive Oil
• 6 Large Whole Wheat Burrito 

Wrappers
• 1 Tomato
• Baby Kale
• Plain Greek Yogurt, fresh cilantro/

parsley, avocado, hot sauce

Healthier Crunch Wrap Supreme
The Taco Bell Crunch Wrap Supreme is one of my 
favorite fast food items but it’s not very good for me so I 
decided to make my own healthier version at home. My 
version is just as delicious but lower in fat & sodium and 
has more fiber & vitamins!


