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Coconut Cod & Spinach with Rice

Ingredients

1/2 cup Jasmine Rice (dry)

1 cup Canned Coconut Milk

1/2 cup Water

1 tbsp Tamari

1 tbsp Rice Vinegar

2 Bay Leaf

1/8 tsp Sea Salt (or more to taste)
2 Cod Fillet

2 cups Baby Spinach (chopped)

Nutrition

Amount per serving

Calories 574
Carbs 43g
Fiber 29
Sugar 29
Protein 479
Cholesterol 99mg
Sodium 830mg
Vitamin A 29061V
Vitamin C 11mg
Calcium 79mg
Iron 2mg
Vitamin D 831U

Daniela Lima, NDTR, RDN, LD

http://www.goodhealthorganizing.com

2 servings
15 minutes
Directions
1 Cook rice according to instructions on the package and set aside.
2 In a saucepan over medium heat, combine coconut milk, water, tamari, vinegar,
bay leaves and salt. Add the cod fillets and simmer for 8 minutes or until flesh is
. opaque.
3 Stir in spinach and remove from heat. When the spinach has wilted, divide into

bowls along with the rice and enjoy!

Notes

Leftovers: Refrigerate in an airtight container for up to three days.

Deeper Flavour: Let the cod fillets sit in the marinade overnight before cooking. You may
also add grated ginger.

No Jasmine Rice: Serve it with brown rice, quinoa, couscous or cauliflower rice instead.
No Rice Vinegar: Use apple cider vinegar instead.
No Spinach: Use baby bok choy or broccolini instead.

Fillet Size: One fillet is equal to 231 grams or 8 ounces.
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