	Vegan Lettuce Wraps:

Portion size: 3.5oz/wrap
Preparation time: 1 hour
Servings: 25

Ingredient	Amount	Procedure

Brown Rice (uncooked)	1.5 c	Cook rice in a cooker with about 2 cups water for 130 minutes.
Pinto Beans (canned)                         32oz                 Drain Pinto Beans and Corn Kernels and rinse 
Corn Kernels (canned)                        32oz                 thoroughly to rid of salt

Pinto Beans from above		In a pot add beans, red onions, corn, garlic, 
Small Red Onion (chopped)	¾ cup              salt, pepper on medium heat for 10 minutes. 
Corn Kernels from above	
Chopped Roasted Garlic	2 ½ TBSP
Salt	½ tsp
Pepper	½ tsp

Sundried Tomatoes (canned/oil/    7 oz                  Add tomatoes and cilantro to ingredients.  
Chopped)	                        Cook for another 10 minutes on medium heat. 
Cilantro (chopped)	¼ c

Rice (cooked)	4 c	Add cooked rice and mix ingredients together.

Sundried Tomatoes (canned/oil)	7 oz	Puree tomatoes and pepper jelly. Add to  
Red Pepper Jelly	4 TBSP             vegetable broth and bring to a boil.
Vegetable Broth	1 1/3 c
[bookmark: _GoBack] 
Romaine lettuce	2 heads	Take 1 clean large leaf and add about 3 oz of cooked ingredients. Drizzle pepper jelly sauce along top of ingredients. Tuck edges of lettuce and enjoy.
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