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Ingredients:
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1 tbsp oil                                                      1 1/2 lbs ground chicken

2 tbsp soy sauce                                       1 cup Thai sweet chili sauce

1/2 cup toasted sesame seeds            1/2 cup pine nuts (toasted)

2/3 cup rice vinegar                                 1/4 cup garlic (minced)

1/4 cup fresh ginger (minced)
Directions:
1. Heat oil and cook chicken until brown.

2. Add soy, chili sauce, sesame seeds, pine nuts, rice vinegar, garlic, and ginger and cook one minute. 


3. Serve in ramikin garnished with ground peanuts and fresh chopped cilantro.

4. Scoop into iceberg lettuce leaves.

Nutrition Info:

Servings:  6

Per Serving:

Calories: 420

Fat:  20 grams

Protein: 31 grams
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Carbohydrates: 31 grams[image: image6.png]




	[image: image7.jpg]





Asian Chicken Lettuce Wraps





Compliments of the Clinical Nutrition Department
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