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



(QUICKY TIPS )

2395l O3gl8 Yo |y O
o )l Ggaso bgw puw s>
OIelS 0w )Ll Ly Lguw

3uiS oslaiwl

o) plab 4y 31 islge yaygal

U Jio 30 8 30yl Caolus
Lawl Ygo dils 0)S

o At &
X K\

CAPITAL AREA

FOOD BANK

IS 9 §)0 9818 Hluio

OIelS 9 1e3) (9018 Hlouid 3 plaS 50) sac 4: b basg

03U JaSuid slgo

03)SZ)2 gimdlasacl o O€9) Se>lae sunle2 e

0D e @30 @S bgaw s ($)93ul> Gbl82 @ gr0 2y 1L (250 g0 gy 1 Ey0 digus @
ligog) golS Sp12 o 0ud bl

o) plob 0)S (595138 (Gl 3 @ Sl 59> sz GDlS Ve o

Bpw $He> sz ool o oluw Jald (5)0> sl Gbls Vs o

Jue b3S (5ye30l> 5olS1 o oxd o)y (@S Hlnis 2 @

03 3)> i o) abb Olud V21 Hlsl @ b 0ol G SHU b odud 033 (g 223 @

o Joslygians

9 Sl ]y Er0 008 o8 bawngio )b (59) $Hi B S 3 1) OLe) (592138 BblE 2:1 >y
93 9 308 jluy (xa90 (@lS 48,85 8 393> g (b (510988 B njp |y gpe . 3uiS 1 00 Jalo
3030 bgan Gatas (955l (3518 1 1y 5 S a8l |

ul6)9>|xdmb4gduasb)&» bows o Sy i Giwo) alol 0)S 1S5 eS AwlS Sy 2 dl>j0
.\.uSdSLoluldJ(S).LuMJL_JULUL_))gm)JgJ)JSJJS.wou_\SJUMlJ.\.aJ)JP.Q .\.us.bg.laob

23393 o) plol G b g dizy 988 S 30 (595 |y 0 boglie (5)9513¢ (30182 3 dl> 0
Sl 03 3)5> iwe) alab b slaiwl w)guo

O#5930 S 31| (Ll L1z 8 2.5) Lz S 1T [ jud )8 6| )Si )5 8 | Dl 34292)S )8 15 | (5))18 330 2010 505

@23 8)S o 1440

i VA5 Wledbl g Lo ol jgiws ,5|)J capitalareafoodbank.org/recipes auS de>l 0



