
Ingredients
3 green onions, sliced  

(Keep white and green parts separate.)
6 ounces cooked chicken breast, cut into strips
½ medium green bell pepper, chopped
3 tablespoons balsamic vinegar, divided
1 teaspoon extra-virgin olive oil
1/4 teaspoon ground white pepper
1/8 teaspoon crushed red pepper flakes
1 cup shredded cabbage
8 leaves Bibb lettuce
2 tablespoons water
1 tablespoon low-sodium, gluten-free soy sauce
1 tablespoon hoisin sauce

Directions
1. In a blender, combine white part of the green 

onions, chicken breast, green bell pepper, 
1 tablespoon vinegar, oil, white pepper and 
crushed red pepper flakes. Cover and pulse 
until mixture is finely chopped. Transfer to 
a medium bowl and add the cabbage. Stir to 
combine. 

2. Place 2 tablespoons of the mixture in the 
center of each lettuce leaf. Make wraps by 
folding the bottom up, sides in and rolling. 

3. In a small bowl, whisk together green part  
of the green onions, remaining vinegar, water, 
soy sauce and hoisin sauce. 

4. Serve wraps with dipping sauce. Enjoy!

MAIN DISH

Chicken Lettuce Wraps

Makes 4 servings

TIP

This is a great take-to-work lunch option!  
Simply store a few Bibb lettuce leaves separately 
from the chicken mixture in a cooler — and don’t 
forget a side of dipping sauce too! 

Visit allinahealth.org/recipes for more healthful recipe ideas.
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