
Low-Point Ham and Cheese Banana Wraps

Ingredients:
- 1/4 of a banana (cut in half and then cut lengthways in half again) 
- 3 thin slices of ham (Oscar Mayer Deli Fresh) or any kind that has about 50 
calories for 6 thin slices
- 2 Tbs fat-free feta cheese crumbles
Lay out and slightly overlap the 3 slices of ham. Put 1/4 of a banana on the 
ham and add the cheese. Roll the ham around the banana and cheese and 
place in a small oven-safe dish for baking. I made four at a time (that fit 
nicely into the small little baking dish I used). Bake at 350 degrees for 15 
minutes.
Serving size - 1
Points per serving - 1.7
Note: If you substitute 2 Tbs of Reduced-Fat Mozzarella shredded 
cheese in place of the Fat-Free Feta, the total points for one would 
be 1.4.
Another delicious variation that even seems more like a dessert 
would be to substitute 1 Tbs of light cream cheese with 1 tsp. brown 
sugar in place of the feta or mozzarella cheese.  One of these sweet 
ham wraps is 2.3 points.

Dipping Sauce for the Ham and Cheese Wraps
Ingredients:
- 1 Tbs Honey
- 1 Tbs butter (Land O Lakes Light with Canola oil)
- 1 Tbs milk
- 1 tsp. mustard
- 1 tsp. corn starch
Heat butter and honey until melted and add the rest of the ingredients, 
stirring constantly until corn starch is dissolved. This makes one very small 
bowl. Total points for bowl - 3.2 (small bowl of sauce was enough for 4 
wraps)
Dipping Sauce for the Ham and Cream Cheese Wraps
- 1 Tbs Honey
- 1 Tbs butter (Land O Lakes Light with Canola Oil)
- 1/2 Tbs brown sugar
Total points - 2.6

This delicious recipe can be found on the website Points In My Life 
(www.pointsinmylife.com)
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