EATING SMART
BEING ACTIVE

Mexican Pinwheels

Makes: 6 servings (5 pinwheels per serving) Nutrition Facts
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Wash hands with soap and water.
Drain the corn and green chiles.
Collect, chop, and measure all ingredients before starting to prepare the recipe.
Mix cream cheese, corn, green chiles, onion, and salsa in a bowl.

Spread mixture on tortillas, roll up tightly, and wrap in plastic wrap to chill.

When ready to eat, remove plastic wrap.
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Cutin 1 inch slices, and serve immediately, or store in the refrigerator until ready to
serve.

8. Refrigerate leftovers within 2 hours. Eat within 3 to 5 days.

Be creative! Add washed, chopped fresh cilantro or spices like cumin and chili powder in step #3.
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This material was funded by U.S. Department of Agriculture (USDA), National Institute of Food and Agriculture, Expanded Food and Nutrition Education
Program. WSU Extension programs and employment are available to all without discrimination. Evidence of noncompliance may be reported through your
local WSU Extension office. Reprinted with permission from: http://eatingsmartbeingactive.colostate.edu.

Made with White Flour Tortillas





