DrOPChef Quick Cambodian Yellow Hake Curry
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Rice, like much of Asia, is paramount to Cambodian dining with Nutritional Info

almost every meal eaten with a bowl of rice. )
Calories: 447 kcal

This delicious dish will bring you the great Cambodian curry Carbohydrates: 44 g

taste, a delicious coconut-milk-based curry, with whole grain

Protein: 31
rice, providing more nutrients like fiber, protein, antioxidants, rotein- 51 &
and certain vitamins and minerals. Fat:19g

Ingredients
» Hake Fillet * Wholegrain Your Pantry Allergens
* Yellow Curry Paste  Basmati Rice * Rapeseed/Coconut Oil | Fish (Hake)
* Green Beans + Coconut Milk * Salt Nuts (Peanuts)
* Baby Spinach * Peanuts * Pepper

* Lime

Your ingredients were carefully packed on a premises that stores and portions other allergens. Such as
cereals containing gluten, seeds, nuts, soy products, dairy etc. Every effort is made to avoid cross
contamination but please be aware of this if cooking for somebody with a severe allergy.



Read the entire recipe from start to finish. Trust us! You'll be
more familiar with the steps and cooking the dish will be a

M E T H D D stroll in the park. Before you begin give the vegetables a

quick rinse.

Cook the rice

Rinse the rice in a sieve and then add to a saucepan of boiling water. Season
with a little salt. Allow to cook for 20 minutes before draining and setting
aside. While the rice is cooking move on to the next step.

Make the curry

Put a large pan on a medium heat. Add a small amount of cooking oil, such as
rapeseed or coconut ail, to the large pan. Now, add the yellow curry paste and
cook on a medium heat for 3 minutes. Stir regularly to prevent it from
burning.

Add the coconut milk

Pour in the coconut milk to the pan with the curry paste. Turn up the heat and
allow to cook on a medium simmer for 5 minutes so the sauce reduces down
slightly.

Prepare the fish

Rinse the fish and then path it dry. Cut the fish into even sized pieces, about
3cm in size. Season the fish with salt & pepper.

Cook the fish
Add the fish to the simmer curry and cook for about 5 minutes with the lid on
the pan.

Add the vegetables

Add the green beans. Scatter the spinach spinach throughout the curry. Put
the lid back on the pan and cook for another 5 minutes or until the fish is
cooked through.

Plate the dish

Serve your curry spooned over a bed of wholegrain rice with some peanuts
scattered on top with a wedge of lime that can be added to taste.

To enter just share your delicious dinner on Instagram | #DropChef

@ Fancy winning free DropChef in our weekly competition?!
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