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Carla Hall’s Vietnamese Lettuce Wraps Recipe

For the wraps: Butter lettuce or romaine leaves

For the garnish: chopped roasted peanuts and lime wedges

Prepare the meat mixture: In a large bowl, mix the ground chicken (or beef) and 
pork with the remaining ingredients. Set aside for at least 1 hour. (This can be 
done a day ahead.) 

Cook the meat mixture: Heat 1 tablespoon of olive oil in a large skillet over 
medium high heat. Add the ground meat mixture; make sure to break the meat 
up as it cooks and browns. Don’t be afraid to allow the meat to get dark brown 
in color. There is flavor in the brown. 

Prepare the herb and veggie salad: gather all the herbs together on the cutting 
board and coarsely chop them. Add them to a medium bowl. Add the cucumbers 
and radishes. Toss the mixture together. Add the lime zest and season with salt. 
Just before serving, toss the salad with lime juice and a drizzle of olive oil. Adjust 
the seasoning, if necessary.

Prepare the dipping sauce: In a ½ pint or pint-size jar, add all of the ingredients. Shake until everything is com-
pletely combined.

Putting it all together: On a large platter, make a mound of the seasoned meat, a mound of the herb and veggie 
salad and a pile of the lettuce leaves. Garnish with the chopped peanuts and lime wedges. Serve the dipping 
sauce on the side. 

For the seasoned meat:
12oz ground chicken (or beef or 
meat substitute)
4oz ground pork
2-3 tbsp grated fresh ginger, about 
a 2” piece
2 scallions, green and white parts, 
finely chopped
2 garlic cloves, minced
1 tsp sodium-reduced soy sauce
1½ tsp fish sauce
½ tsp chinese five spice
2 tbsp olive oil, plus more for 
cooking

For the herb and veggie salad:
1 cup parsley leaves
½ cup cilantro leaves
6-8 mint leaves
6-8 basil leaves
2 persian cucumbers, quartered 
lengthwise and cut into ½” pieces
3 radishes, halved and thinly sliced
1 lime, zest and 1 tablespoon juice
1-2 tsp olive oil
salt & pepper

For the dipping sauce:
¼ c water
2 tbsp reduced sodium soy sauce
1 tbsp rice vinegar or white vinegar 
of choice
2-3 tsp sriracha or hot sauce
2 tsp sugar
1 tbsp minced scallions
1 small garlic clove, minced
½ teaspoon dijon mustard
2-3 tsp sriracha or hot sauce


