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For more information on True Foods Gluten Free wraps please call 
1800 4 WRAPS or visit our website at www.truefoods.com.au

Thaw required packets for use in the refrigerator ONLY.
(Allow up to 48 hours for an unopened carton). 
Once thawed use product within 5 days. 

Product is delivered frozen.
Upon delivery product should be immediately placed in the freezer. 
Once opened ensure that the packet is properly resealed to stop remaining wraps from drying out.

Storage

Thawing

Filling & Rolling Burrito
For best results heat the wrap in a sandwich press for 5 seconds prior to rolling. 
To avoid gluten cross contamination place wrap between 2 sheets of aluminium foil. 
Once heated fill and roll the wrap in aluminium foil. 
Please note – Attempting to use product not fully thawed will result in wrap sticking to foil.

Filling & Folding Toastie
For best results heat the wrap in a sandwich press for 5 seconds prior to 
rolling. To avoid gluten cross contamination place wrap between 2 sheets of 
aluminium foil.  Once the wrap is heated, spread ingredients on half the wrap 
then fold and place in sandwich press until heated through. Cut into halves or 
thirds, depending on wrap size. 
Please note – Attempting to use product not fully thawed will result in wrap 
sticking to foil.


