Curried Chicken Wraps with

Cucumber Raita Sauce

Ingredients
	1 lb
	Boneless Skinless Chicken Breasts

	½ Cup
	Chopped Scallions (≈ one bunch)

	1 Tbsp
	Grated Orange Zest

	1 – 2 Tsp
	Curry Powder, depending on taste

	½ Tsp
	Salt (or to taste)

	1 ½ Cups
	Red Seedless Grapes (≈ 8 oz) washed, dried, and chopped

	1
	Small clove of Garlic, Minced

	½ Tsp
	Ground Cumin

	¼ Tsp
	Pepper

	1 Tbsp
	Canola Oil

	1 Tbsp
	Minced fresh ginger

	1 Tbsp
	Finely chopped Jalapeno or Serrano peppers

	1 Tbsp
	Sake (rice wine) or orange juice

	8
	Tortillas, warmed

	Cucumber Raita Ingredients

	1 Cup
	Plain Yogurt

	1 Tbsp
	Lime Juice

	1
	Small Cucumber, peeled, seeded, and finely chopped

	2 Tbsp
	Chopped fresh mint

	¼ Tsp
	Salt


Preparation

Cucumber Raita – Combine all ingredients in a small bowl, cover and refrigerate for 30 minutes to allow flavors to blend.
Cut chicken into ¼ inch slices, then cut slices into ¼ inch strips.  Heat a wok or large nonstick skillet over medium-high heat.  Add oil and tilt pan to coat evenly.  Add scallions, ginger, orange zest and Jalapeno or Serrano peppers.  Cook, stirring, until fragrant (≈ 1 minute).

Add chicken; stir-fry for ≈ 1 minute.  Add sake or orange juice, salt and pepper.  Cook, stirring until chicken is browned.  Transfer to a medium bowl and add grapes; toss to mix.

Spoon the chicken into the warmed tortillas and top with 2 Tbsp of the cucumber raita.  Roll and enjoy.  The remaining raita can be served as a dipping sauce.
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