ingredients:

Do S by b

1/2bell ~ 1/2 purple 2 carrots 1 jalapeno galric  ginger paste 1 tbs. coconut

pepper onion aminos
i S
S/

salt, pepper,
onion, garlic,
paprika, ginger

1 pkg ground

12 leaves 1 tbs.
turkey

of lettuce  chili paste

DIRECTIONS:
Mise en place

e Dice all the veggies and set aside
® Heat a pan to medium-high heat

1. Melt butter in pan and add ground turkey
2. Add in all the spices and flip meat

3. Cut ground turkey into very fine pieces

4. Add in veggies and cook until fragrant

1 tbs. hoisin
sauce

5. Add in hoisin, coconut amino's, chili paste, garlic + ginger

6. Mix all together and let cook
7. Serve over lettuce cups and white rice

8. Add green onion on top if desired

servings: 4
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