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Grilled Spicy Chicken Wrap 
A Roediger House Original • May 2019 

Ingredients 
CHICKEN WRAP 
• 2 chicken breasts, pounded to even thickness 
• 1 T olive oil 
• spice rub (see below) 
• ¼ C good mayonnaise (like Duke’s, and definitely not like Miracle Whip) 
• 1 T Gochujang (Korean barbecue sauce) 
• 2 T thinly sliced roasted red peppers 
• 2 T chopped onion 
• ¼ C chopped tomato 
• 1 C shredded cheddar, Monterey Jack, or Mexican cheese 
• 4 flour tortillas 
SPICE RUB (MAKES MORE THAN WILL BE NEEDED) 
• 3 T brown sugar 
• 1 T paprika 
• 1 T salt 
• 1 T pepper 
• 1 tsp ground cumin 

Preparation Instructions 
 PREHEAT grill on high until grates are quite hot; brush/clean grates. Meanwhile, rub pounded chicken 

breasts with olive oil and sprinkle with spice rub mix all over (to taste; you’ll have spice rub left over). 
Reduce heat to medium. Grill spiced chicken breasts over medium heat for 4-5 minutes per side, 
removing when instant read thermometer registers 165°F in thickest part. Let rest 5 minutes and then 
finely dice chicken.  

 FILLING: Combine mayonnaise, Gochujang, roasted red peppers, onion, and tomato in a bowl. Add diced 
chicken and shredded cheese and stir until completely combined. Place generous amount in form of a 
log just off the middle line of a flour tortilla. Fold in the sides and tuck in the flaps; roll into a burrito 
form. Repeat for remaining filling and tortillas. (Amount will vary depending on how well-stuffed you like 
your wraps.) 

 GRILL wraps over medium heat, turning once, for approximately 5-7 minutes or until filling is heated 
through and cheese has melted. Serve and enjoy! 

 


