
CHEF PHIL NGUYEN

TEACHES LEMONGRASS CHICKEN SATAY LETTUCE WRAPS 



ABOUT PHIL NGUYEN

A FEW NOTABLE FACTS

• From a young age, it was Chef Phil watching his mother cook traditional Vietnamese 
cuisine with skill and heart that inspired him to pursue a career in culinary. 

• He took his mastery of cooking to the thriving streets of Toronto, Canada where he 
began his culinary journey at L’unita in Yorkville. It was there that he met his mentor, 
Chef Michael Angeloni. 

• As Chef Phil explored an array of cuisines, his experience ranged from Grand Electric 
and Jacobs & Co. Steakhouse to the opening of Hotel X Toronto. He is now the Chef 
Specialist at Open Concept Hospitality.

• His latest venture is Nuoc Mam, a pop-up experience that brings casual and authentic 
Vietnamese street food to the people of Toronto.

• Chef Phil is ready to embrace his Vietnamese roots and share the foods from his 
childhood through his finely crafted recipes.

“If you want to cook to impress,
I'll teach you the moneymaker.”
– Chef Phil Nguyen
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THINGS YOU MIGHT NEED

To enjoy this class you only need your computer 
and a desire to learn. Access to a kitchen is 
obviously a plus, as are a few other items to 
enhance your learning experience.

SUGGESTED VIEWING SCHEDULE

Chef Phil’s live class runs 60 minutes in length.

KITCHEN ESSENTIALS

Chef Phil has laid out the kitchen equipment 
essentials that you will need to create the dish in 
this class.

• Measuring spoons
• Measuring cups
• Mixing bowl 
• Cutting board
• Chopsticks
• Wok
• Knife
• Tasting spoon
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INTRODUCTION

“I cook things that are clean, 
simple, and delicious.” 
– Chef Phil Nguyen

HOW TO USE THIS CLASS

Before you dive in, we have 
a few recommendations for
getting you started.



LEMONGRASS CHICKEN SATAY LETTUCE WRAPS 

NOTES
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This recipe has a comprehensive list of 
ingredients. When cooking the dish 
yourself, make sure you have 
everything on hand and weighed out 
before getting started.

SERVES: 4
PREP: 15 minutes
COOK: 45 Minutes

INGREDIENTS:

1 head iceberg lettuce
1 bundle chow mien noodles 
4 piece chicken thighs 
1 piece red onion
3 piece green onion
6 cloves garlic
1 2’’ piece ginger
1 piece lemongrass
1 red pepper
1 carrot
1/4 cup hoisin
2 tablespoons oyster sauce
2 tablespoons sesame oil
1 tablespoons salt 
1 tablespoons sugar
1 teaspoon black pepper 
1 teaspoon sambal oelek
100ml canola oil
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THE METHOD

“You gotta get the right 
techniques down, and in 
great news, I’m here to 
show you how.” 
– Chef Phil Nguyen

1. In advance of the class, prepare 
vegetables by thinly slicing green 
onions, red onions, carrots, red bell 
pepper.

2. Cube the chicken thighs. Marinate with 
garlic, lemongrass, ginger, sesame oil, 
sambal oelek, hoisin, oyster sauce. salt 
and pepper.

3. In a wok, add 1 tablespoon canola oil. 
On high heat, brown off chicken, set 
aside in a bowl.

4. Wipe the wok, add 1 tablespoon canola 
oil. Add vegetables. Caramelize, set 
aside in a bowl.

5. Combine all ingredients and adjust the 
seasoning. Add crispy noodles and 
peanuts.

6. Remove root of iceberg lettuce, peel off 
layer by layer. Rinse in cold water and 
allow to drain.

7. Build your lettuce wraps, serve with 
limes, and enjoy! 

NOTES



CLOSING

“When you cook, it’s never from a script, it’s from the heart.” 
– Chef Phil Nguyen

You’ve finished your Hyr Live class with Chef Phil Nguyen! We trust you feel inspirited to 
set out to achieve your goals as an improved home chef.  We want to make sure that 
your experience with Chef Phil Nguyen doesn’t end, so here’s a few ways to stay in 
touch:

JOIN THE HYR LIVE MOVEMENT   www.hyr.live

• Unleash your full potential with instructor-led food and drink classes streamed live and 
on-demand anytime, anywhere.

• Italian, Vietnamese, Caribbean, BBQ, cooking with cannabis, pastry, cooking with kids, 
wine, beer, cocktails, whisky, and more.

CONTACT HYR LIVE VIA   info@hyr.live

FOLLOW HYR LIVE            @hyrlive

FOLLOW CHEF PHIL NGUYEN            @chefphilipnguyen
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NOTES
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