ENVIROFIT

SMARTER LIVING Coconut Fried Rice
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Join thousands of using for more recipes and tips!
Contact our Customer Care centre on
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+ 2 cups coconut milk 3

B SUPERCHEF

« 1 cup water |

+ 2 stock cubes (chicken or beef) "N ¥ L M 0 D E R N TW I S TS

+ Salt to taste

+ Curry, thyme and nutmeg mixed together
(%2 teaspoon each)

+ 2 tablespoons of vegetable oil

+ % medium onion (chopped)

* 1 cup mixed vegetables

+ 1 large green pepper - chopped

1. Light your using little charcoal.

2.0pen the air regulator to achieve high heat. Place a pot on the jiko and add in the coconut milk, water, salt,
curry, thyme, nutmeg and one stock cube. Combine. Cover the pot until the mixture comes to a rolling boil.

3. Slightly close air regulator to reduce heat. Add in the rice. Let it simmer until rice is cooked and there is no

more liquid in the rice. Set aside to cool.
4.1n a large skillet, add the chopped onions, green pepper, stock cube and mixed vegetable. Stir fry for 2 to 3 minutes.
5. Add in already cooked rice. Combine. Taste and adjust for seasoning. Simmer for 1 to 2 more minutes.
6. Serve to your family and see them enjoy and want more!
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