
Our lighter version of a Chinese fried rice. Packed full of nutrient
dense veggies, with fresh ginger and red chili for a kick of heat,
cilantro for a bright herby punch, and toasted almonds and coconut
for a little nutty sweetness.

CHINESE CAULIFLOWER RICE WITH
BOK CHOY

- 2 large pans - Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 500/SERVING
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Heat the sesame oil in a large
pan over medium heat. Once hot,
add the shallot, garlic, half the
ginger, and half the chili
pepper, and cook for a few
minutes. Add the cauliflower
rice and sauce and cook for
another 5 minutes.

Prep ingredients: mince the
garlic, seed and chop the chili,
grate the ginger, dice the
shallot, trim the broccolini, and
cut the bok choy into quarters. If
cauliflower rice arrives frozen,
run the package under warm
water until slightly thawed.

Divide the rice and vegetables
between bowls and garnish with
nutty mix.

Mix in the peas and corn and
allow to cook for another 5-10
minutes.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Cauliflower rice
Sesame oil
Garlic clove
Thai chili
Sauce
Fresh ginger
Shallot
Green peas
Corn
Broccolini
Baby bok choy
Nutty mix

2 cups
1 tbsp
1
1
2 tbsp
1 inch
1
1 cup
1 cup
1 bunch
2
2 tbsp

4 cups
2 tbsp
2
2
4 tbsp
2 inches
2
2 cups
2 cups
2 bunches
4
4 tbsp

In another large pan, heat 1 tbsp
of oil (2 tbsp for 4 servings) over
medium heat. Once hot, add the
broccolini and sauté for 5-7
minutes. Add in the remaining
ginger, chili pepper, and bok
choy. Season with salt and
pepper and cook for another
minute or two, until just tender.


