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1. Start by preheating your oven to 

400ᵒF. Place the rice, coconut milk, 1 cup 

of water, and a pinch of salt in a medium 

pot. Bring to a boil, then reduce the heat 

to low, cover, and simmer for 12-15 

minutes or until the liquid has been 

absorbed. Keep checking the rice and 

stirring, if necessary, to prevent sticking! 

 

3. Cut your fresh, wild snapper fillets 

into equal places and then place in a 

small baking dish and pour the Asian 

Marinade over top. Pick the leaves off ¼ 

of your cilantro and scatter them on top. 

 

5. Meanwhile, peel and finely dice the 

mango and shallot. De-seed the mini 

pepper and jalapeno and finely dice. Place 

the mango, shallot, pepper, and jalapeno 

in a small bowl and toss with the honey, 

red wine vinegar, olive oil, juice from the 

whole lime. Add the chopped leaves from 

your remaining cilantro and toss to 

combine. Season to taste with salt and 

pepper. 

 

2.  Next, in a small bowl whisk together 

the Asian Marinade (soy sauce, sesame 

oil, ginger, sugar, red pepper flakes) and 

a pinch of salt in a small bowl. 

4. Transfer the fish to the preheated 

oven and cook for 15-18 minutes, or 

until cooked through and flaky. 

 

6. To serve, spoon the coconut rice onto 

plates and place the fish on top. Spoon 

over the juices, and garnish with the 

mango salsa. Enjoy! 

   

 

ASIAN WHITE FISH 
WITH COCONUT RICE AND MANGO 

SALSA 
 
 

 

MI 

Ingredients (4 Person Serving – 1,082 Calories Per Serving) 
 

Mango    1 

Shallot    1 

Mini Pepper              1   

Jalapeno   1 

Red Wine Vinegar  1 tsp. 

Honey    2 tsp. 

Olive Oil   1 Tbsp. 

Lime    1 

Cilantro   Small Bunch 

 

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Jasmine Rice   2 Cups 

Coconut Milk   2 400 ml Can 

Fresh Wild Snapper Fillets 500 g 

Soy Sauce   4 Tbsp. 

Sesame Oil   2 Tbsp. 

Minced Ginger  4 tsp. 

Sugar    2 tsp. 

Red Pepper Flakes  ¼ tsp. 

Salt and Pepper  To Taste 

 


