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v \ Lettuce Wraps Nutrition Facts
R % 8 servings per container
Makes Ingredients: Serving size 1/2 cup (1789)
8 servings 3 Tbsp. hoisin sauce AMCEI per seriirig 1 50
Prep time 1 Tbsp. soy sauce Calories
: 2 tsp. hot sauce (optional) el
10 minutes ] Tt‘:' : : P Total Fat 7g 9%
: Sp. rice vinegar Saturated Fat 1,59 8%
c.?;;lt:]razs 1 tsp. sugar Trans Fat Og
3 tsp. canola or vegetable oil, divided ::;’::j:é;‘;mg ::;’t
Good source of 1 Ib. lean ground beef, pork, turkey, Or | Toi carbonyarate 105 .
Protein chicken Dietary Fiber 2g %
1 medium carrot, peeled, shredded Total Sugs 59
1 r g Includes 1g Added Sugars 2%
Y2 cup green onions, sliced Protein 125
3 cloves garlic, finely minced I —
5 u = Vitamin D Omcg 0%
1 Tbsp. fresh ginger, finely minced i i %
1 can water chestnuts, drained and iron 2mg 10%
rinsed, diced small e i
1 large head iceberg lettuce ;lkﬁﬁ;?;:&%“éﬁ&ﬁﬁé&“:ﬁ%?;ﬁlﬁ 3000 caes o
day is us: r general nutrition advice
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& OUTREACH SNAP‘Ed ponp opportunity providers, lenders, and employers.
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Lettuce Wraps e
Directions: /. /
1. In a bowl, whisk together hoisin sauce, soy sauce, hot sauce, rice s 3\ !-‘

vinegar, and sugar. Set aside.
Heat 172 tsp. oil in a pan over medium-high heat. Add ground meat
to the pan and let cook until browned on bottom, about 3 minutes.
Break up meat into crumbles and cook an additional 3-5 minutes
until fully cooked, stirring often. Remove from heat and set aside.
Be sure to empty out any excess liquid that remains in the pan.
Add remaining 172 tsp. oil into pan. Add carrots and green onions
and sauté for about 1 minute. Add garlic and ginger and cook for 1
minute.

Add cooked ground beef, water chestnuts, and sauce mix back into
pan. Stir well and cook until heated, about 2-3 minutes. Remove
from heat.

Separate lettuce leaves and spoon about % to Y2 cup of beef
mixture into each leaf. Garnish with additional green onions and

serve hot.
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