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KID APPROVED

10 MIN 15 MIN 560

Mini Cucumber

Orange 

Buttermilk Ranch 
Dressing

Contains: Eggs, Milk

Blue Corn Tortilla 
Chips

Contains: Sesame

Baby Lettuce Apple

Fresh Mozzarella
Contains: Milk

Cream Cheese
Contains: Milk

Flour Tortillas
Contains: Soy, Wheat

Shredded Carrots

2 2

8 oz 8 TBSP

12 8 oz

2

2

3 oz

3 oz

1

1

1.5 oz

1.5 oz

1 1

4 oz 4 TBSP

6 4 oz

INGREDIENTS
3 SERVINGS | 6 SERVINGS

CALORIES:COOK:PREP:

KIDS’ CRUNCHY RANCH VEGGIE ROLL-UPS
with Apple & Orange Slices, Fresh Mozz & Tortilla Chips

DRAW THE ORANGE



GET SOCIAL

Share your #HelloFreshPics 
with us @HelloFresh

(646) 846-3663
HelloFresh.com
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Kiddo doesn’t like lettuce? 
Leave it out. Loves cucumber? 
Roll up some extra. This lunch 
is as easy to customize as it is 

fun to eat!

AS YOU LIKE IT

1 PREP

	• Wash and dry produce.

	• Trim and halve cucumber lengthwise; lay flat and cut into 
½-inch-thick sticks. Trim and discard root end from 
lettuce; separate leaves. Halve, core, and thinly slice 
apple. Halve orange; slice crosswise into ½-inch-thick 
half-moons. Cut mozzarella into ½-inch pieces.

2 MAKE RANCH SAUCE

	• Place cream cheese in a small microwave-safe bowl; 
cover with plastic wrap. Microwave until softened, 
15-30 seconds.

	• Add dressing to bowl and whisk to combine. 

3 ASSEMBLE ROLL-UPS

	• Wrap tortillas in damp paper towels; microwave until 
warm and pliable, 30 seconds. Lay tortillas on a clean 
work surface. 

	• Evenly spread ranch sauce over tortillas. Add as many 
shredded carrots as you like to bottom two-thirds of 
each tortilla; top with cucumber sticks and lettuce 
leaves. Lightly season with salt and pepper. 

	• Roll up tortillas, starting with filled sides, to create 
roll- ups. Halve roll-ups on a diagonal. 

4 SERVE OR STASH

	• To serve: Divide veggie roll-ups between plates and serve 
with apple slices, orange slices, mozzarella, and tortilla 
chips on the side.

	• To stash: Refrigerate veggie roll-ups, apple slices, orange 
slices, and mozzarella in separate containers and pack 
as desired!

CREAMY BUTTERMILK 
RANCH 

You’ll whip up your own 
extra- creamy version of ranch 
dressing by whisking in rich, 

tangy cream cheese.

HELLO

BUST OUT

•	 Small bowl

•	 Plastic wrap

•	 Whisk

•	 Paper towels

•	 Kosher salt

•	 Black pepper


