SIMPLE

FOOD / RECIPES

Spicy Salmon With Bok Choy
and Rice

INGREDIENTS

1 cup long-grain white rice

2 tablespoons honey

1 tablespoon soy sauce

1/4 teaspoon crushed red pepper
4 6-ounce skinless salmon fillets
1 pound baby bok choy

Reduce waste and save time cooking with these fresh, pre-cut and portioned ingredients

delivered straight to your doorstep.

2 BUY THE MEAL-KIT

DIRECTIONS

1. Cook the rice according to the package directions.

2. Meanwhile, combine the honey, soy sauce, and red pepper. On a foil-lined rimmed baking sheet, broil the
salmon fillets until opaque throughout, 8 to 10 minutes, basting with the honey mixture during the last 3

minutes.

3. Steam baby bok choy (cut into quarters) until tender, 8 to 10 minutes. Serve with the salmon and rice.


http://www.realsimple.com/
https://freshrealm.co/realsimple/spicy-salmon-bok-choy-and-rice?utm_source=tm_realsimple&utm_campaign=tm_rsm_recipes_160621_spicysalmonbokchoy&utm_medium=website_recipe_pages&utm_content=&pc=

