Asian Turkey Lettuce Wraps

1 TB peanut oil

1 large onion, chopped

1 ¼ pounds lean ground turkey

½ cup Asian peanut sauce (spicy)

1 TB hoisin sauce

1 TB soy sauce (plus extra for dipping)

1 cucumber, peeled, seeded, chopped (about 1 ¼ cups)

1/3 cup coarsely chopped fresh mint = sprigs for décor

12 large lettuce leaves

Heat peanut oil in heave large skillet over medium high heat.  Add onion and sauté until beginning to brown (about 3 minutes).  Add turkey and sauté until brown and cooked through, breaking up with back of spoon, about 7 minutes.  Add peanut sauce, hoisin sauce, and 1 TB soy sauce; heat through.  Stir in cucumber and chopped mint.  Season with S & P.
