Ginger Peanut Chicken Wraps

Ingredients:

· 1 t – olive oil
· 4 boneless skinless chicken breasts, flattened
· 1 c – chopped and peeled cucumber
· ¾ c – chopped red bell pepper
· 1 T - minced, peeled fresh ginger
· 1 ½ T – sugar
· 3 T – fresh lime juice
· 1 T – Soy sauce
· ¼ t – salt
· ¼ t  - red pepper
· 1 garlic clove, minced
· ¼ c – creamy (natural) peanut butter
· 2 T – water
· 3 T – fresh chopped cilantro
· 8 fresh homemade tortillas
· 4 c – chopped romaine lettuce
Directions:

Heal oil in a skillet over medium-high heat.  Add chicken.  Cook 5-7 minutes per side until done.  Remove chicken, cool and shred.  Place chicken in bowl with cucumber and chopped red pepper.  Set aside.

In blender, mix ginger, sugar and next 5 ingredients.  Blend until smooth.  Add peanut butter and water.  Blend. Add this to chicken mixture.  Stir in cilantro and mix well.  Serve with tortillas and lettuce.

