For 4 wraps

4 tortillas
200g smoked salmon

4 tbsp of cream cheese to
spread

1 small red onion
1 tomato

A few sprigs of dill

Cut the salmon into strip, then peel and slice the red
onion and the tomato into thin slices.

On a tortilla, place 1tbsp of cream cheese to spread
and spread it over the entire surface then season.

Arrange on top the salmon strips, slices of red onion,
tomatoes and some dill.

Roll up the wraps, tightening them well. Then serve
them with a chive sauce on the side.



