CHOY BOW

GET THIS

200g chicken mince

1 tsp garlic

1/2 red onion

1 tsp ginger

1 medium zucchini

1 medium carrot

1 fresh chilli (optional)

1 tbls oyster sauce

1 tbls soy sauce

2 tsp fish sauce

1 tbls fresh coriander (optional)
4 iceberg lettuce leaves (for cups)
1 small lime

DO THIS

Add onion, ginger and garlic to a
lightly oiled, hot pan and cook until
softened, approx 1 minute

Add chicken mince and cook until no
pink remains. Add grated zucchini,
carrot and onion

Add oyster & soy sauce and cook until
vegetables have softened

Remove from heat, and stir through
juice of half a lime and fish sauce
Serve in lettuce cups, topped with
chilli and coriander (optional)

Want a meal plan full of meals like this,

perfectly calculated to your individual
requirements? Hit the button!



https://www.bitemenutrition.com.au/book-an-appointment/

