
INGREDIENTS

In a medium saucepan, combine Asian Family Coconut
Milk, water and the salt and bring to a boil over high-heat.
Add rice, stir and cover with a lid. Reduce heat to low heat.
Cook for 10 minutes, then remove the pan from the heat
and keep covered for another 10 minutes until rice is tender
and liquid is absorbed and the rest of the meal is ready to
serve.

While the rice is cooking, grate the ginger, thinly slice the
carrot into half-moons, roughly chop the bok choy and trim
the green beans. In a small bowl, combine Asian Family
Honey Soy Marinade, garlic and sesame seeds.

In a frying pan, add a drizzle of olive oil over medium-high
heat and add the carrot and green beans. Cook until just
tender, 5-6 minutes.
Add the bok choy and stir through until wilted, 1 minutes.
Add the ginger and cook until fragrant, 1 minutes. Season
with a pinch of salt and pepper and transfer the veggies to a
bowl.

Return the pan to medium-high heat and add a drizzle of
olive oil. When the oil is hot, add the salmon, skin-side
down, to the pan and cook until almost cooked through, 2-4
minutes on each side, depending on thickness.
When the salmon is almost cooked through, reduce the
heat to medium. Add more olive oil and add the honey-soy
glaze. Simmer, stirring, until the garlic is golden, 1 minutes.
Spoon the glaze over the salmon, then remove from the
heat.

Divide the coconut rice and veggies between bowls. Top
with the honey-soy glazed salmon and spoon over any glaze
remaining in the pan.
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Honey-Soy Salmon with Rich
Coconut Rice and Ginger Veggies

1 clove garlic
1 cup basmati rice
1 small knob ginger
1 medium carrot
1 bunch bok choy
100 g green bean
5 tbsp Asian Family Honey Soy
Marinade
2 salmon fillets skin-on (120-150 g
each)
1 cup Asian Family Coconut Milk
Olive oil
¾ cup water
½ tsp salt
1 tbsp sesame seeds
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