Chicken & Cabbage Lettuce Cups

Servings: 4 (3 lettuce cups each) Diet: Gluten-Free

Ingredients
e 2 tablespoons oil
¢ 1 pound chicken breasts, cubed or 1 pound
ground chicken
Vateaspoon salt
Vs teaspoon black pepper
2 cups cabbage, shredded
3 carrots, shredded or thinly sliced
4 of a red onion, diced

1jalapeno, minced

2 teaspoon low sodium soy sauce, divided
12 Romaine lettuce leaves

3 tablespoons peanut butter

1 teaspoon vinegar

1 teaspoon sugar or honey

Optional: 2 cup peanuts, chopped

Instructions

STEP 1: Heat 2 tablespoons oil in a large skillet over medium heat. Season the chicken
with salt and pepper. Cook the chicken until golden brown, about 8 minutes. Add the
cabbage, carrots, red onion and jalapeno and toss with 1 teaspoon soy sauce.

STEP 2: In a small bowl, combine peanut butter, vinegar, soy sauce, sugar or honey and
4 tablespoons water. Stir until a smooth sauce forms, adding more water as needed.

STEP 3: Spoon 2 tablespoons chicken mixture on top of each lettuce leaf and drizzle with
the peanut sauce. Sprinkle with chopped peanuts if using.

(QUICK¥ TIPS )

¢ Make it Gluten-Free: Use
gluten-free soy sauce or tamari
instead of regular soy sauce.

¢ Ingredient Swap: If you have
a peanut allergy, any nut or
seed butter works.

CAPITAL AREA

FOOD BANK

Per Serving: 330 Calories | 15g Carbs | 8g Sugar | 6g Fiber | 17g Fat (2.5g Sat Fat) | 31g Protein | 440mg Sodium

For more recipes and nutrition information, visit capitalareafoodbank.org/recipes



Sgdlallg Zl>allg Gusdl Llgsl

Osislall e Gl 1313l alal (L JS) uidl boagls OlgST3) 4 1,485 damg

»3laall

pordo gimdlal e ) C) S diele2 e

dadio howo dolo o diele2 o Jb)lglwleSe Jldehio gl joamo Jbyl @

dowdo ?9.\.)9.»0.” (:'9)'0"°ch

_ ~ L),u.>4.9)912 L4 . CJ.DO).LMMD% L4

(CM SHagudl Joall 830) 8)uuS (3o 3 @ dowl Jold dyuoo déelo Vs @

- J> oo dislel o Jouino Bgalo gS2 @

S tomialll (o duls Lglas o Jus ol )Suw 8200 daalo 1 @ d249) lph ] dshaiio gl dograe il)j> 3 @
Ll bhgwall duabio plasiwl poyaall Gilagudl Joall (o gS V21 5)lisl @

RPRAY J)Loljlgll u-dslb-” oo
wlelbpaldole Olalisy)

rlagiunsl) dlall ligSell o

)9>9|)9‘”°'”)(°|: )| S 5 C‘I‘“chb-\'”d:"j dhww)béso»éomuswﬂlunoﬂmzuzw 109.h.=;.||

Joall duwln> 3929 JI> 8 2)2dlg Lagalall 8L (35185 8 lgd le L3 Ly dig) zray i zleall ek .olhlgdls
L,Jl.)g.uJJ' bngldmlwwawdmLol&ongg WJL@Jlg)p}”Jm.uﬂg
o é P 4 g Juuall ol ,Suwdlg bouall dualog Jalg Gilagudl Jaall 83 bl o sleg (912 bghasll

Aol Caws clall (o 2jall 8L 20 ol dualio S i wddl cloll (o 8)usS (§edo

CAPITAL AREA J9‘°‘”¢‘al‘oLB"J-CU*’)JQU*D@)9JSL999CL>-\“@J>UDO)~SMDZ&¢09J 309.h:J|
FOOD BANK d.o|.\.>«.awldl.>u9(':9).oAJ| ,J)L\y.u.” Jgn.”uu)) u-’b9-“"“

(dowine 923 aly=> 2.5) (Hoos al > 17|g_éL5JT(:|)?6|)5.mel)?8|Q|).).@9.g)SP|)? 15 | d)l)> 82w 330 :d>g JSI

923940 o 440 | (aig pli= 31|
capitalareafoodbank.org/recipes 6,bL) (>0 Aold2)l Ologleally Clawgll (o 30l




