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Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Shrimp

300 g J�smine rice

1   Broccoli

2 piece Green bell pepper

1 piece G�rlic clove

1 pinch  Pepper Bl�ck, Whole

1 tsp. Bl�ck ses�me seeds

For the m�rin�de

1 piece G�rlic clove

4 tbsp. Soy s�uce

5 tbsp. Ses�me oil (or sunflower

oil)

1 piece Lime, squeezed

2 tbsp.  Curry M�dr�s

Shrimp with M�rin�ted Broccoli

on J�smine Rice

30—40 Min

Prep�r�tion

1 Defrost the shrimp �nd remove the shells (if necess�ry). Prep�re the

j�smine rice �ccording to the instructions on the p�ck�ging.

2 To m�ke the m�rin�de: Finely gr�te or crush � clove of g�rlic. Mix the g�rlic

with the soy s�uce, ses�me oil, juice from 1 lime �nd Kot�nyi Curry M�dr�s

se�soning mix.

3 Add w�ter to � l�rge p�n. Cut the broccoli into florets. Remove the core

from the bell pepper �nd dice. Cut the clove of g�rlic into thin slices.

4 Bl�nch the broccoli florets in boiling w�ter for 3–4 minutes. Plunge into ice-

cold w�ter so th�t they keep their color.

5 He�t � wok, �dd 2 tbsp. of ses�me oil �nd the sliced g�rlic �nd fry briefly.

Fry the broccoli �nd pepper for � few of minutes, use h�lf the m�rin�de to

degl�ze the p�n �nd remove the veget�bles from the p�n.

6 Fry the shrimp in the s�me p�n until they �re nicely se�red. Pour the rest of

the m�rin�de over the shrimp, quickly toss through �nd remove from the

he�t.

7 Dish the cooked rice up onto the pl�tes with the wok-fried veget�bles �nd

shrimp �nd g�rnish with bl�ck ses�me seeds.


