Santa Fe Wraps

INGREDIENTS:

1 cup (8 oz.) sour cream

1, 4-oz. can chopped, mild, green chilies, drained

2 Tbs. salsa

1, 4.25-oz. can chopped, black olives, drained

1½ cups pepper-jack cheese, shredded
½ cup green onion tops, finely chopped
¼ lb. bulk (removed from casing) Chorizo sausage, left-over taco meat or flaked tuna
Red (cayenne) pepper to taste

1 package large, flour tortillas

Boston lettuce

PREPARATION:

Brown the Chorizo in a small skillet (crumble it up well, like taco meat). Put browned meat in a small bowl and chill it in the refrigerator. Place all the ingredients in a large bowl, except the tortillas, lettuce and red pepper, and blend well. Spread the mixture about an eighth of an inch deep evenly onto the tortillas, sprinkle red pepper over those you wish to spice up more than they already are, place a couple of leaves of Boston lettuce over the spread and roll them up as tightly as you can and cut them into manageable sections, securing with toothpicks, if necessary. 
Notes:

Freeze any leftover spread for another day!
