
1 / 1

Ingredients 4 Portions
 = Kot�nyi Produkte

300 g Long gr�in rice

400 ml W�ter

200 ml Coconut milk

4 tbsp. Ses�me oil

2 piece C�rrots

2 piece Sc�llions

1 piece M�ngo

1 piece Pine�pple

2 tbsp. Cil�ntro le�ves, chopped

2 tbsp. Fresh p�rsley, chopped

For the dressing

80 ml Or�nge juice

4 tbsp. Ses�me oil

2 tbsp. Ag�ve syrup

2 tbsp. Soy s�uce

2 tbsp.  M�ngo Herbs Fruity

Rice S�l�d with M�ngo,

Pine�pple �nd Fresh Cil�ntro

40—50 Min

Prep�r�tion

1 Add the w�ter, coconut milk, �nd ses�me oil to � p�n �nd cook until the rice

is soft. Le�ve to cool.

2 Peel �nd roughly gr�te the c�rrots, finely chop the sc�llions �nd mix both

in with the rice. Dice the pine�pple �nd m�ngo �nd fold in. Add the

cori�nder le�ves �nd p�rsley.

3 M�ke � dressing from the ingredients indic�ted �nd dress the rice s�l�d

with it. Se�son the dish with s�lt to t�ste �nd enjoy.


