GARDEN FRESH CHICKEN
LETTUCE WRAP

INGREDIENTS: 100 Servings

Chicken Breast 81lb
Celery 1qt
Carrots 2 cup
Green Peppers 2 cup
Red Cabbage 1% cup
Yellow Onion 1cup
Broccoli Florets 1qt
Tomatoes (Fresh) 1qt
Cucumbers 1qt
Lettuce (leaves) 100 ea
Light Mayonnaise 2 to 3 Cups

NUTRITIONAL VALUE: POINTS OF CONTACT:

Calorie: 79 TSgt ShaErlca Waters . BI‘" .Spencer ‘
Shaerica.waters@ us.af.mil william.spencer.2@us.af.mil

Fat: 2.5g DSN: 969-7753 DSN: 969-7788

Cholesterol: 32mg - COM: 210-395-7753 COM: 210-395-7788

Sodium: 76mg

Method of Preparation

1. Grill or bake chicken...Chill in cooler then dice.

2. Wash & Cut up fresh vegetables: Celery-bias cut; carrots-
shredded; green peppers-diced; red cabbage-shredded;
onion-diced; broccoli-remove stems; tomatoes-diced;
cucumber-peeled, seeded, & diced; lettuce-leaves.

3. In large bowl combine together diced chicken, celery,
carrots, red pepper, onion, broccoli, tomatoes, cucumbers, &
light mayo.

4. Serving will be 30z of chicken salad placed on 1 lettuce leaf
and fold into a wrap.

* Adjust servings as necessary.

For more information regarding Operation Refresh recipes visit our website www.usafservices.com




