
Crunchwrap Supreme Recipe (Taco Bell Copycat)

Servings: 4

Ingredients

• 1 pound ground beef
• 1 taco seasoning packet (1 oz/28 grams) *
• 3/4 cup water
• 4 - 9 inch flour tortillas
• Tortilla chips or a tostada, broken into pieces
• Nacho cheese sauce
• Sour cream
• Sliced lettuce
• Diced tomatoes
• Salsa of choice
• Oil for cooking

 
Optional Homemade Taco Seasoning:

• 1 tablespoon chili powder
• 1/4 teaspoon garlic powder
• 1/4 teaspoon onion powder
• 1/4 teaspoon paprika
• 1/4 teaspoon oregano
• 1 1/2 teaspoons ground cumin
• 1/4 teaspoon ground chili peppers (chipotle, cayenne, or crushed red pepper flakes)
• 1 teaspoon coarse salt
• 1/2 teaspoon black pepper

 
Instructions:

1. Cook the Beef:

◦ Heat a skillet with a little oil over medium heat.
◦ Add the ground beef, breaking it up with a spatula, and cook until fully browned. 

(Alternatively, shredded chicken can be used.)
◦ If desired, drain the excess liquid from the beef, or allow it to cook off with the 

meat.
◦ Add the taco seasoning and water. Mix well and cook until the sauce thickens 

slightly, about 5 to 6 minutes. Remove from heat.

2. Assemble the Crunchwraps:

◦ Heat each flour tortilla in the microwave for 10 seconds or on a skillet for 30 
seconds per side to make them pliable.



◦ Place the warmed tortilla on a cutting board. Add 1/4 of the cooked beef to the 
center.

◦ Top the beef with nacho cheese sauce, then add the tortilla chips or broken tostada 
for crunch.

◦ Add a dollop of sour cream, a handful of sliced lettuce, and some diced tomatoes. 
Finish with a bit of salsa.

3. Fold and Cook:

◦ Fold the edges of the tortilla over the filling, creating a secure, enclosed package.
◦ Heat a skillet with a small amount of oil over medium heat. Place the folded 

Crunchwrap seam-side down in the skillet.
◦ Gently press down with a spatula to seal the edges. Cook until the bottom is 

golden brown, then flip and brown the other side. Press again to ensure even 
cooking.

◦ Remove from heat and cut diagonally with a serrated knife. Serve and enjoy!

Optional Taco Seasoning: 
Mix all ingredients thoroughly. Store in a sealed bag in a cool, dark place for up to several 
months.

 
 
 
Nutritional Breakdown per Crunchwrap

• Calories: 600 kcal
• Total Fat: 34 g

◦ Saturated Fat: 14 g
• Cholesterol: 90 mg
• Sodium: 1,200 mg
• Total Carbohydrates: 45 g

◦ Dietary Fiber: 4 g
◦ Sugars: 4 g

• Protein: 26 g
This nutritional breakdown is based on one Crunchwrap, assuming equal portions from the 
recipe.


