
Takis Crunchy Hex Wrap

If you have an air fryer, hex wraps are the undisputed champ of quick snacks that hit the spot. Add
some Takis® snacks to the inside for some insane kick and satisfying crunch.

Recipe supplied by Takis®.

Ingredients

60–70g Takis® Fuego® Rolls (approx. 1/3 of a 190g pack)

1 large (30cm) tortilla

80–100g cooked, seasoned ground beef

2 tbsp sour cream

2 tbsp salsa

½ cup shredded lettuce

¼–1/3 cup shredded cheese

Method:

Lay the tortilla flat and cut a slit from the centre to the edge.1.

Divide visually into four sections and layer each quadrant: beef, cheese, sour cream and salsa,2.
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lettuce and crushed Takis®.

Fold each section over the next to form a hex-style wrap.3.

Air fry at 180°C for 5–7 minutes, or until golden and crispy.4.

Slice, serve and enjoy your crunchy, spicy wrap.5.


