WISE Heart Healthy Recipe
WEI'I'.AHEAD> w()”lafl,’ Shrimp + Mango Lettuce Wraps

WELLAHEADLA.COM

Nutrition Facts Per Serving

Number of Servings: 4 Calories: 155 Fat: 49 Carbs: 99
Cholesterol: 159mg  Sodium: 431mg Fiber: 29 Protein: 229

Ingredients Directions

2 Tbsp. lime juice, 1 Tbsp. 1. Whisk lime juice, fish sauce, brown sugar,
fish sauce, 1 tsp. brown and thinly sliced chile in medium bowl.
sugar, 1 small red chile, %2 Add thinly sliced mango, carrot, and

cup red mango, Y2 cup raddish. Toss to coat.

carrot, ¥2 cup radish, 1 2. Cook shrimp in oil for 4 minutes over
Tbsp. canola ail, 1 Ib. medium heat. Stir into mango mixture.
shrimp, 1 head romaine 3. Serve in mixture in lettuce leaves and

lettuce, % cup cilantro garnish with cilantro.




	Number of Servings_2: 4
	Calories_2: 155
	Fat_2: 4g
	Carbs_2: 9g
	Cholesterol_2: 159mg
	Sodium_2: 431mg
	Fiber_2: 2g
	Protein_2: 22g
	Recipe Name_2: Shrimp + Mango Lettuce Wraps
	Ingredients_2: 2 Tbsp. lime juice, 1 Tbsp. fish sauce, 1 tsp. brown sugar, 1 small red chile, ½ cup red mango, ½ cup carrot, ½ cup radish, 1 Tbsp. canola oil, 1 lb. shrimp, 1 head romaine lettuce, ½ cup cilantro
	Directions_2: 1. Whisk lime juice, fish sauce, brown sugar, 
    and thinly sliced chile in medium bowl. 
    Add thinly sliced mango, carrot, and 
    raddish. Toss to coat.
2. Cook shrimp in oil for 4 minutes over 
    medium heat. Stir into mango mixture.
3. Serve in mixture in lettuce leaves and 
    garnish with cilantro.


