
Ground Chicken Lettuce Wraps





Ground chicken is a lean and versatile 
option that’s perfect for fast, flavorful 
meals. These Asian-inspired lettuce 
wraps come together in minutes and 
pack a punch of savory, slightly sweet 
flavor. Joe’s Amish Ground Chicken 
makes this dish healthy, high-protein, 
and perfect for a light dinner or meal 
prep.
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Joe's Amish Ground Chicken

Buy Now

Ingredients

1 lb 
ground 
chicken 
(from 
Joe’s 
Amish 
Chicken)
1 tbsp 
sesame oil
2 cloves 
garlic, 
minced
1 tbsp 
grated 
ginger
¼ cup 
hoisin 
sauce
2 tbsp 
soy sauce
1 tsp rice 
vinegar
1 head 
butter 
lettuce or 
romaine, 
separated 
into 
leaves
Chopped 
green 
onions, 
shredded 
carrots, 
or 
chopped 
peanuts 
(optional)
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Instructions

1. Heat sesame oil in a skillet over medium-high heat.
2. Add garlic and ginger, cook for 30 seconds.
3. Add ground chicken and cook until browned, breaking it up as it cooks.
4. Stir in hoisin, soy sauce, and rice vinegar. Simmer 2–3 minutes.
5. Spoon mixture into lettuce leaves and top with desired garnishes.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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