CAESAR GRILLED CHICKEN SANDWICH ON SOFT WRAP BREAD
Here's our rendition of a favorite wrap sandwich. Substitute your own special filling for our suggested Caesar chicken, if you like. This is a good time to let your imagination run wild!

Let's start with the sandwich basic: bread. There's sandwich bread — a rectangular loaf, baked in a pan and sliced — and then there's "new age" sandwich bread, any of a variety of tortillas, wraps or flatbreads designed to enfold, roll around, or cradle their fillings. We've become really enamored of these wraps; they're easy to make, quick to bake, and sturdy enough to take wherever your meal ends up — indoors, outdoors, or in the car. 

We use a rather unusual method to make this bread: boiling water is added to the flour, "cooking" the starch and making the resultant dough soft and easy to roll out. In addition, pre-cooking the starch this way eliminates any possibility of a "starchy" taste in the final bread; all in all, we find these wrap-like rounds better tasting than conventional flour tortillas or other wraps. Texture-wise, they're more like soft pita bread than a tortilla, so if you like the bread in your sandwich to be a substantial part of the whole, this is a good recipe for your files. 

INGREDIENTS: 

FOR BREAD WRAP 

1. 3 cups Unbleached All-Purpose Flour

2. 1 1/4 cups boiling water

3. 1/4 cup potato flour OR 1/2 cup potato buds or flakes

4. 1 1/4 teaspoons salt

5. 2 tablespoons vegetable oil

6. 1 teaspoon instant yeast

FOR CAESAR DRESSING:

7. 1 to 4 large cloves garlic, to taste, peeled and minced

8. 3 anchovy fillets, finely minced (optional)

9. 2 tablespoons freshly squeezed lemon juice

10. 2 tablespoons Dijon-style mustard

11. 2 teaspoons Worcestershire sauce

12. 1/4 cup sour cream

13. 3/4 cup olive oil

14. 1 cup grated Parmesan, Pecorino Romano, or aged Asiago cheese 

15. 1 teaspoon coarsely ground black pepper

FOR GRILLED CHICKEN-VEGETABLE FILLING:

16. 1 pound boneless chicken breasts or thighs

17. 1 large red bell pepper, seeded and quartered

18. 1 large onion, peeled and sliced in 1/2" slices

19. 1 medium zucchini, sliced crosswise into 1/4"-thick slices

20. Romaine lettuce

DIRECTIONS:
To make the bread: Place 2 cups of the flour into a bowl or the bucket of a bread machine. Pour the boiling water over the flour, and stir till smooth. Cover the bowl or bucket and set the mixture aside for 30 minutes. 

In a separate bowl, whisk together the potato flour (or flakes or buds) and the remaining 1 cup of flour with the salt, oil and yeast. 

Add this to the cooled flour/water mixture, stir, then knead for several minutes (by hand, mixer or bread machine) to form a soft dough. Note: You can allow the dough to go through the entire kneading cycle(s) in the bread machine, but it's not necessary; about a 5-minute knead in the machine, once it gets up to full kneading speed, is fine. The dough should form a ball, but will remain somewhat sticky. Add additional flour only if necessary; if kneading by hand, keep your hands and work surface lightly oiled. 

Let the dough rise, covered, for 1 hour. 

Divide the dough into 8 pieces (each about the size of a handball, around 3 ounces), cover, and let rest for 15 to 30 minutes. 

Roll each piece into a 7"- to 8"-circle, and dry-fry them (fry without oil) over medium heat for about 1 minute per side, until they're puffed and flecked with brown spots. Adjust the heat if they seem to be cooking either too quickly, or too slowly; cooking too quickly means they may be raw in the center, while too slowly will dry them out. 

Transfer the cooked breads to a wire rack, stacking them to keep them soft. Serve immediately, or cool slightly before storing in a plastic bag. 

To make the dressing: Stir together the minced garlic, lemon juice, mustard, minced anchovy, Worcestershire sauce and sour cream. Whisk in the olive oil. Stir in the Parmesan cheese and ground black pepper. You may do all of this in the food processor by processing together the garlic, lemon juice, anchovy or Worcestershire sauce, and sour cream. Drizzle the olive oil through the feed tube with the motor running, and then gently pulse in the Parmesan and black pepper. Set the dressing aside. Refrigerate it if you're not going to use it within an hour or so. 

To make the filling: Grill the chicken and vegetables over medium coals until done (or sauté them in a skillet). 

Cool, then slice the chicken and cut the vegetables into bite-size pieces. 

Place a lettuce leaf on each bread. Spoon some of the filling down the center, atop the lettuce. Top with dressing and serve immediately. 

Yield: 8 sandwiches. 

