
 

 

 

Thai Tuna Lettuce Wraps with Tropical “Bacon” Crisps 
 

Thai Peanut Sauced Rice Noodles: 

1/3 cup smooth peanut butter 

1-1/2 Tablespoons soy sauce 

1 Tablespoon agave 

1-1/2 Tablespoons sesame oil 

1 Tablespoon apple vinegar 

2 Tablespoons hot water 

4 Tablespoons chopped cilantro 

2 ounces thin Maifun rice noodles, cooked, drained, rinsed 

 

LettuceTuna Wraps: 

1/2 cucumber, seeded, coarse shredded (1/2 cup) 

1/2 cup course chopped roasted red peppers 

4 Tablespoons chopped cilantro 

1 pound fresh tuna 

2 teaspoons blackened seasoning 

1 Tablespoon light olive oil 



Cilantro sprigs for garnish 

6 to 8 lettuce leaves or 1 head leaf lettuce 

1/2 cup tropical “bacon” (see attached recipe) 

 

In a small bowl, combine peanut butter, soy sauce, agave, oil, and vinegar until smooth.  

Add water; stir until smooth.  Stir in chopped cilantro.  Set aside. 

 

In a large saucepan, heat 2-1/2 quarts water to boiling.  Add the rice noodles; boil about 

4 minutes or until tender.  Stir occasionally.  Drain; rinse with cold water.  Place in large 

bowl.  Add cucumber, red peppers, and cilantro.  Toss with peanut sauce. 

 

Rub both sides of tuna with blackened seasoning.  Place 1 Tablespoon oil in hot skillet. 

Cook tuna on medium high heat about 3 to 4 minutes per side until golden and cooked 

to medium doneness.  Let rest about 5 minutes.  Cut into slices for lettuce wraps. 

For each lettuce wrap:  Use 1 lettuce leaf; spoon noodles over center; top with  about 3 

slices tuna; sprinkle with caramelized “bacon” coconut. Garnish with cilantro sprigs as 

desired. 

Yield:  about 6 to 8 lettuce wraps 

 

 

 

About the Recipe:  It’s time for Thai!  Light Asian rice noodles, coated with a peanut 

sauce are topped with spicy peppered tuna slices. Studded with shredded cucumbers, 

roasted red peppers, onions, and cilantro, they form light healthy lettuce rolls.  That 

final sprinkle with Tropical “Bacon” Crisps adds a seductive hickory smoke bacon 

flavor.   

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


