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Our favorite rice bowl. It all starts with an Asian-inspired basil crunch made from
plenty of fresh basil, ginger, coconut and ground peanuts, mixed up with
Himalayan red rice, baked organic tofu and roasted kale. Unusual and totally
delicious.

EQUIPMENT
2 Rimmed Baking Sheets
Saucepan
FROM YOUR PANTRY
Olive Oil
Salt & Pepper
5 MEEZ CONTAINERS
Basil Peanut Crunch
Red Rice
Kale
Tofu
Coconut

10
1 Whisk

If you’re cooking the carb conscious version, we sent you veggie “rice” instead of the red rice,
reducing the carbs per serving to 28g. In step 3, while the kale and tofu are roasting, heat 1
Tbsp olive oil in a skillet over high heat. When the oil is hot, add the veggie “rice” and cook
until it starts to brown, about 2 to 3 minutes. Remove from the heat and set aside until step 4.
Want to get dinner on the table in a flash? Cook the red rice up to two days in advance.
Kids and picky eaters will enjoy this dinner deconstructed - everyone can eat the parts they
love best.

Health snapshot per serving – 600 Calories, 29g Protein, 10g Fiber, 19 Smart Points

Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.

INGREDIENTS: Organic Tofu, Kale, Himalayan Red Rice, Peanuts, Coconut Milk, Coconut, Tamari Sauce,
Rice Wine Vinegar, Brown Sugar, Basil, Ginger, Sesame Oil, Garlic, Spices

1. Getting Organized
Preheat your oven to 425, put a saucepan of water on to boil and take the
Basil Peanut Crunch out of the refrigerator to warm up.
2. Cook the Red Rice
Salt the boiling water and add the Red Rice. Simmer uncovered until
tender, about 20 to 25 minutes. Drain, return to the pot and let sit, covered,
for 5 minutes.
3. Roast the Kale, Tofu and Coconut
Put the Kale on a rimmed baking sheet and drizzle with olive oil, salt and
pepper. Cook until it just starts to crisp at the edges, about 12 to 15
minutes.
Start the tofu as soon as the kale goes into the oven. Put the Tofu on to a
rimmed baking sheet. Drizzle with olive oil and arrange in a single layer,
then bake until it’s golden brown at the edges and puffs a little, about 7 to
15 minutes. When the tofu is about 3 minutes away from coming out of the
oven, add the Coconut to the baking sheet. Bake until fragrant and golden
brown, about 3 minutes.

We like to line our baking
sheets with parchment to
make clean up easier.

Keep an eye on the
coconut while it cooks!
Even Chef Max has burned
it once or twice.

4. Put It All Together
Serve the rice topped with the kale, tofu and half of the Basil Peanut
Crunch. Mix together, then add more basil peanut crunch to taste. Serve
topped with the toasted coconut. Enjoy!
Love this recipe? #meezmagic

Instructions for two servings.
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