Serves: 4

Double Grain
Fish Porridge

Ingredients Method

 100g white rice, pre-cooked the 1. Bring the chicken stock or Dashi to a boil.
night before 2. Add in both the white and red rice to the

* 100g red rice*, pre-cooked the night stock.
before 3. Season the pomfret with sesame oil and soy

* 250ml chicken stock* or Dashi sauce.

* 80g sliced pomfret 4. Place the pomfret and vegetables into the

* 60g Emperor sprouts/ any other stock and bring to a boil. Boil for 1 minute.
leafy vegetables 5. Season the porridge with soy sauce to your

* 10g ginger, thinly sliced taste

* sesame oil as needed 6. Spoon the porridge into a bowl and

* soy sauce* as needed garnish with ginger, spring onions, and a

* spring onions as needed drizzle of sesame oil.

*Choose products with the Healthier Choice Symbol.
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