
CHICKEN LETTUCE WRAPS

SHOPPING LIST -- Original Recipe

FRESH INGREDIENTS

❑ Mushrooms (1 cup)

❑ Ground Chicken (1 lb)

❑ Garlic (2 cloves, minced)

❑ Basil Leaves (6 ct)

❑ Bibb or Butter Lettuce (1 head)

❑ Green Onions (1 bunch)

PANTRY INGREDIENTS

❑ Sesame Oil (2 T)

❑ Hoisin Sauce (2 T)

❑ Teriyaki Sauce (2 T)

❑ Soy Sauce (1 T)

❑ Rice Wine Vinegar (1 t)

❑ Ground Ginger (1 t)

❑ Cornstarch (1 t)

❑ Sriracha Sauce (1 T, optional)

❑ Brown Rice (2 cups, optional)

SHOPPING LIST -- Doubled Recipe

FRESH INGREDIENTS

❑ Mushrooms (2 cups)

❑ Ground Chicken (2 lbs)

❑ Garlic (4 cloves, minced)

❑ Basil Leaves (12 ct)

❑ Bibb or Butter Lettuce (2 heads)

❑ Green Onions (1 bunch)

PANTRY INGREDIENTS

❑ Sesame Oil (4 T)

❑ Hoisin Sauce (4 T)

❑ Teriyaki Sauce (4 T)

❑ Soy Sauce (2 T)

❑ Rice Wine Vinegar (2 t)

❑ Ground Ginger (2 t)

❑ Cornstarch (2 t)

❑ Sriracha Sauce (2 T, optional)

❑ Brown Rice (4 cups, optional)

INSTRUCTIONS

In a medium wok or skillet over medium heat, heat half of the sesame oil. Add the mushrooms and cook, 
stirring occasionally, until golden brown and softened (about 5 minutes); transfer to a plate and set aside. 

Add the remaining sesame oil to the skillet and bring the heat back up. Add the chicken and cook until done, 
about 4-5 minutes, crumbling the meat as it cooks. Drain fat, if needed. Add the minced garlic, stir for 30 
seconds. Add the mushrooms back into the skillet and sprinkle in the basil leaves; stir to combine.

Meanwhile, in a small mason jar or mixing bowl, combine the hoisin sauce, teriyaki sauce, soy sauce, rice wine 
vinegar, ground ginger, cornstarch, and sriracha; shake or whisk to combine.

Pour sauce over the chicken mixture and stir to coat evenly; cook until heated through and slightly thickened, 
about 1 minute.

Spoon into the leaves of butter lettuce (or scoop over bowls of cooked rice -- learn how to cook brown rice 
perfectly every time HERE). Top with sliced green onions.

Find the original recipe post on FrugalLivingNW.com.
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