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i' Astanv Chicken and Lettuce Cups
fmmmm e By Merrifield Chef Lilierwwe Conklivv

1 clove minced ov grated garlic

1 teaspoon minced or grated ginger

1 tablespoon rice wine vinegowr

1 tablespoon hoisivw saurce

2 tablespoons soy sauice

2 tablespoons fresh squeeged lime juice

1 teaspoor sugouw or steviov

1 tablespoow sesame ol

1 diced red bell pepper

% cup diced water chestnuty

Driggle of chili oil

2 heads of butter lettuce

Chopped pearuity (roosted and unsalted)

Beouv sprouty

Lime w

Freshv mint, cilantro; thai basil and chives

1 pound ground chicken breast (ground turkey breast is v perfectly
acceptable substitute)

Direcliong

Ina small mixing bowl, combine vinegar, hoisin soy, lime juice and
sugar - and mix well: Heat sesaume oil inv av skillet over mediwm heat.
Add the ginger and garlic - and saute wntth just fragrant. Add the
chickenw meat and break up withva woodew spoon. Cook the meat
wntth well browned, thes add the pepper and celery - and cook until
vegetubles ove just tender. Add the water chestnuty and reserved liquids
- and cook wntth it’s all evaporated (about thwee miruites).

To serve; spoon the chicken mixture into-lettuce cups and gauwnish withv
the freshvherbs, sprouty; peanuty and freshv lime: This wil fll about 10
lettuce cups; but it can be made into-very small portions for appetigers or
larger portions for a light dinner.
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