Himal afan Red Rice with 54((/4&0& Basil Crunch 35 Minctes o the Table

Our favorite rice bowl. It all starts with an Asian-inspired basil crunch made from 10 Minutes Hands On
plenty of fresh basil, ginger, coconut and ground peanuts, mixed up with

Himalayan red rice, baked organic tofu and roasted kale. Unusual and totally 1 Whisk  duper €43y
delicious.
G'e#/'{{jq O('/zmm'zea{ Make T he Mea{ /Moun Own
EQUIPMENT Want to get dinner on the table in a flash? Cook the red rice up to two days in advance.
2 Rimmed Baking Sheets
SculJcepon ng Kids and picky eaters will enjoy this dinner deconstructed - everyone can eat the parts they
love best.
FROM YOU.R PANTRY Dedicated omnivores can serve this up with chicken drumsticks, baked and served with the
Olive Ol same sauce.

Salt & Pepper

Good To Know

5 MEEZ CONTAINERS Health snapshot per serving — 600 Calories, 29g Protein, 10g Fiber, 19 Smart Points

Basil Peanut Crunch
Red Rice

Kale

Tofu

Coconut

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 I | IeeZW



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 fo warm up.

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.

Roast the Kale, Tofu and Coconut

Put the Kale on a rimmed baking sheet and drizzle with olive oil, salt and 4 /ife fc? Vine owr Sating
pepper. Cook until it just starts to crisp at the edges, about 12 to 15 Stheel’s wndts parc imrent 7o
minutes. ke e 22 eksier.

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.
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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 245 recipe? #meemqj/c

Instructions for two servings.
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