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Background and Origin

● The recipe originated from P. F. 
Chang's restaurants, which has 
restaurants all over the world.

● P.F. Chang originated from 
Xi'an, Shanxi

● The Wei River provides a great 
water supply for the plants

● (Home of the terra cotta Xi'an 
warriors)



The perfect Recipe

● The Lettuce Wrap follows the ue of 
plants and natural resources; uses 
resources abundant in Xi'an.

● With the Wei river supplying sufficient 
water, agriculture thrives.

● Within the Cai portion, the Lettuce 
Wraps follows Chinese tradition, 
balancing the vegetables with the 
meats.

● Simple to make, very fresh and crisp, 
the Lettuce Wrap serves as a tasty and 
convenient treat for the Xi'an people.

● There are many variations of the 
lettuce wraps, but all sprout from the 
original.



Photos



Photos (continued)



Photos (continued)



Photos (continued)



The Original Recipe

Total Time: 25 min (10 min prep, 15 min cook)



Ingredients 

3 tablespoons oil

2 boneless skinless chicken 
breasts

1 cup water chestnut

2/3 cup mushroom

3 tablespoons chopped onions

1 teaspoon minced garlic

4 -5 leaves iceberg lettuce

For 1 serving: 2-3



Ingredients for Sauce

1/4 cup sugar
1/2 cup water
2 tablespoons soy sauce
2 tablespoons rice wine vinegar
2 tablespoons ketchup
1 tablespoon lemon juice
1/8 teaspoon sesame oil
1 tablespoon hot mustard
2 teaspoons water
1 -2 teaspoon garlic and red 
chile paste



Procedure

1 Make the special sauce by dissolving the sugar in water in a small 
bowl.
2 Add soy sauce, rice wine vinegar, ketchup, lemon juice and sesame 
oil.
3 Mix well and refrigerate this sauce until you're ready to serve.
4 Combine the hot water with the hot mustard and set this aside as 
well.
5 Eventually add your desired measurement of mustard and garlic chili 
sauce to the special sauce mixture to pour over the wraps.
6 Bring oil to high heat in a wok or large frying pan.
7 Saute chicken breasts for 4 to 5 minutes per side or done.



Procedure (continued)
8 Remove chicken from the pan and cool.
9 Keep oil in the pan, keep hot.
10 As chicken cools mince water chestnuts and mushrooms to about 
the size of small peas.
11 Prepare the stir fry sauce by mixing the soy sauce, brown sugar, 
and rice vinegar together in a small bowl.
12 When chicken is cool, mince it as the mushrooms and water 
chestnuts are.
13 With the pan still on high heat, add another Tbsp of vegetable oil.
14 Add chicken, garlic, onions, water chestnuts and mushrooms to the 
pan.
15 Add the stir fry sauce to the pan and saute the mixture for a 
couple minutes then serve it in the lettuce"cups".


