
Sesame Turkey Lettuce Wraps
20 minutes

 Sesame Oil

 Extra Lean Ground Turkey

 Almond Butter

 Tamari (divided)

 Rice Vinegar (divided)

 Yellow Onion (medium, chopped)

 Garlic Powder

 Ground Ginger

 Red Bell Pepper (medium, chopped)

 Water (optional)

 Boston Lettuce (leaves
separated)

 Best enjoyed immediately. Refrigerate in an airtight container for up to three
days.

 Use romaine lettuce leaves instead. Add fresh cilantro, sesame seeds,
and/or nuts.

Heat the oil in a pan over medium-high heat.

Add the ground turkey and cook, stirring occasionally, for about four to six
minutes or until cooked through.

Meanwhile, In a small bowl, combine the almond butter, half of the tamari, and
half of the rice vinegar. Stir until smooth. Set aside.

Add the onions, the remaining tamari, and the remaining rice vinegar to the
pan. Cook until the onions are tender, about three to five minutes.

Add the garlic powder, ground ginger, and chopped peppers. Cook for an
additional two minutes or until the peppers are slightly tender. Add the almond
butter sauce to the pan. Stir to coat everything evenly. Add water as needed for
your preferred consistency.

Spoon the turkey and veggie mixture into the center of each lettuce leaf and
enjoy!
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