
Ingredients Amount Instructions

Brown Rice To each of the pans of rice add 4 lbs 1 ounce thawed chicken 
crumbles, 1 lb 13 oz of pepper and onion mixture, 1/4 of the 
pineapple tidbits, 1 pint and 1/2 cup of Sweet Chili Thai Sauce 
and 1/2 cup reserved pineapple juice.  Fold until well mixed.
Bake in 350° F convection oven for 20 minutes or until internal 
temperature reaches 165°F 

Clean and chop peppers and onions.
Divide into 4 batches of 1 lb 13 oz each. 
 

Clean Romaine and set aside 200 outer leaves.

8 lbs

Ingredients Amount Instructions

Water Pour water and vinegar into a small stock pot
and bring to a boil over high heat.  Stir in sugar, 
ginger, garlic, chile peppers, and ketchip; simmer 
for 5 minutes. Stir in cornstarch.  Remove from 
stove to cool. Transfer to covered container and 
refrigerate until needed.

1 qt + 1 pt

Sugar 2 lbs + 11 oz

Garlic Minced 2 Tbsp

Ketchup 4 Tbsp
Hot Chili Peppers Minced 4 Tbsp

Cornstarch 4 Tbsp

Fresh Ginger Root Minced 4 Tbsp

Rice Vinegar 1 qt + 1 pt

Serving Size: 

Yield:

Contribution:

1 1/2 cups plus 2 romaine leaves

100 servings

2 oz meat/ma, 1 oz grain, 3/4 cup dark green vegetable, 1/8 cup fruit

Nutritional information for 1 sandwich

Sweet Thai Chili Sauce 

Portion

Calories

Total Fat (g)

Saturated Fat (g)

Trans Fat (g)

2 Wraps

347

5

1

0

Cholesterol (mg)

Sodium (mg)

Total Carbohydrates (g)

Sugar (g)

Protein (g)

99

347

49

8.5

27

Green Peppers, Chopped

Onions, Chopped

Romaine Lettuce, Fresh, 
Outer Leaves Rinsed, Dry 

Red Peppers, Chopped 2.25 lbs

2.25 lbs

2.25 lbs

16.25 lbs

10 lbs 
200 leaves

Drain pineapple reserving 1 pint of juice 
Pineapple Tidbits Packed 
In 100% Juice

Rich Chicks Dark Meat 
Chicken Crumbles #37101

Serve 1 1/2 cups hot filling with 2  romaine leaves so that 
students can make their own wraps. 

2.5 qtsSweet Chili Thai Sauce 
(recipe below can be made 
day ahead and refrigerated)

2 ea 
#10 cans

DISCOVER MORE
RECIPE IDEAS

It is recommended that any recipe be put through your own nutrition assessment 
before making the determination as to whether or not it fits into your school's menu plan. 

Thai Chicken Lettuce Wraps
with Seasoned Dark Meat Chicken 
Crumbles, Fully Cooked
RC Product Code: 37101

Recommended Heating Instructions: (Heat After Thawed) 
Convection Oven: Place thawed product evenly in stem table 
pan and cover. Bake at 350 F for 14-16 minutes.
Conventional Oven: Baked at 350 F for 18-20 minutes.  
Combi oven 60% steam: Pleace thawed product in a 
parchment lined sheets pan. Bake at 350 F for 6-8 minutes.


