
Ingredients
1 Bunch Cilantro
1 Head Green Leaf Lettuce
1 Lime
1 Onion
4 Ounce Piece Daikon Radish
2 Tablespoons Mirin
2 Tablespoons Rice Vinegar
1 Clove Garlic
4 Ounces Cellophane Noodles (Bean Threads)
2 Tablespoons Soy Sauce
1 Teaspoon Hot Chili Sesame Oil
2 Boneless, Skinless Chicken Breasts
1 Tablespoon Garlic Chutney

Daikon, which means “large 

root” in Japanese, is a long, 

white radish cultivated in East 

Asia. It has a milder flavor 

compared to other radishes, 

and is often pickled and served 

as a side dish. Daikon radishes 

are high in Vitamin C, and 

some people use them to help 

naturally fight infection.  

Korean Chicken Lettuce Wraps
with Pickled Daikon & Cellophane Noodles
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Makes 2 Servings 
About 550 Calories Per Serving

Recipe #71



Prepare the ingredients:
Heat a medium pot of water to boiling on high. Wash and dry the 
fresh produce. Roughly chop the cilantro. Trim the stem end of the 
lettuce head, then separate the individual leaves. Cut the lime into 
wedges. Peel and thinly slice the onion. Peel and small dice the 
daikon radish. 

Cook the cellophane noodles:
Remove the pot of boiling water from the heat and add the cello-
phane noodles. Let stand 2 to 3 minutes, or until tender. Drain and 
rinse the noodles thoroughly, then return them to the pot. Stir in 
the hot chili sesame oil and half the soy sauce until combined. 
(Reserve the rest for garnish.)

Cook the chicken:
In a large pan, heat some oil on medium-high until hot. Add the 
chicken; cook 1 to 2 minutes, stirring frequently. Add about 1 tea-
spoon of additional oil and the onion; cook 1 to 2 minutes, or until 
the chicken is cooked through and the onion is softened. Stir in half 
the cilantro and season with salt to taste.

Pickle the daikon radish:
Peel and smash the garlic clove to flatten it. Place the daikon 
radish in a heatproof bowl or jar. In a small pot, combine the garlic 
clove, mirin, rice vinegar, a big pinch of salt, and ½ cup of water. 
Heat the liquid to boiling on high, then pour it over the daikon. Place 
the bowl or jar in the refrigerator to chill slightly while you continue 
to cook.  

Prepare the chicken:
Cut the chicken into ¼-inch-thick slices or bite-sized pieces.  Add 
them to a bowl, along with the garlic chutney. Season with salt and 
toss to coat. 

Instructions

Plate your dish:
Create 4 lettuce wraps by layering 2 lettuce leaves on top of each 
other for each wrap. Place some cellophane noodles, chicken, 
onion, and drained pickled daikon in each wrap. Garnish each 
with the remaining cilantro, lime wedges, and soy sauce, if de-
sired. Serve with any remaining cellophane noodles.  Enjoy!


