
STICKY SESAME GINGER TEMPEH
WITH COCONUT RICE & BROCCOLI

Spicy, savoury, sweet and sticky tempeh gets paired with
creamy coconut rice and crunchy yet tender steamed
broccoli for a super quick meal that’s all about
complementing flavours.

- Small pot
- Large pan
- Medium pot with steamer or
medium pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  25 MIN 

CALORIES: 990/SERVING
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Prep your ingredients: Finely slice
the green onions and reserve
some for garnish, grate the
ginger, mince the garlic, cut the
tempeh into triangles, and cut
the broccoli into bite-sized
florets, and rinse the rice.

Pour the tempeh sauce into a
bowl and add to it the green
onion, ginger, and garlic. Set
aside. Heat 1 tbsp of oil (2 tbsp
for 4 servings) in a large pan over
medium heat. Once hot, add the
tempeh, cooking until all sides
are crispy. 

Meanwhile, bring a pot of water
with a steamer insert to a boil (or
alternatively, a bit of water in a
medium pan). Once boiling, add
the broccoli and steam until fork
tender.

Once the tempeh is crispy, add
the tempeh sauce mixture and
cook until the tempeh is well
coated and the sauce has slightly
reduced. Adjust heat as necessary
to avoid burning.

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

White rice
Coconut milk
Green onions
Ginger
Garlic cloves
Tempeh
Sauce
Broccoli head
Sesame seeds

1 cup
1/3 cup
2
1 inch
2
170 g
2/3 cup
1
1 tbsp

2 cups
2/3 cup
4
2 inches
4
340 g
1 1/3 cup
2
2 tbsp

In a small pot, combine the
coconut milk and 1 and 1/3 cup
(2 and 2/3 cup for 4 servings) of
water and bring to a boil, then
add the rice. Cover, lower to a
simmer, and cook for 15-20
minutes until the liquid is
completely absorbed. Let sit for 5
minutes then fluff with a fork.

To serve, divide the rice between
bowls and top with the broccoli,
tempeh, remaining green
onions, and sesame seeds.


