
SesameMushrooms,
Brown Rice Salad,

NamJim

Gluten Free

Flat Mushrooms browned in Sesame Oil
with a fresh and zingy Brown Rice
Salad finished with a Vietnamese Nam
jim dipping sauce

Flat Mushrooms - 2

Brown Rice - 120g

Chard - 100g

Sesame Oil - 20ml

Carrot - 2

Sesame Seeds - 10g

Onion - 1

Ingredients for 2 people (double for 4 people)

Green Chilli - 1

Garlic Cloves - 4

Vegan ‘Fish’ Soy
Sauce - 2 tbsp

Golden Caster Sugar
- 1 tbsp

Fresh Coriander -
20g

Lime - 2

Allergens - SESAME, SOY

Remember to wash your fresh Fruit, Herbs
and Vegetables! See your delivery packaging

for use by dates and other details

WORLD KITCHEN40 Mins

DailyVeg

Energy Fat Sat. Fat Carbs
393.3kcal 11.8g 1.8g 63.6g
Sugar Fibre Protein Salt
16.5g 7.4g 9.3g 1.5g

Nutritional Information
per person, pre cooked

You will need - Fine Salt, Ground
Pepper, Sunflower/Vegetable Oil



To serve, spoon the Carrot and Chard Rice onto 2 plates

Top with your Sesame RoastedMushroom, gill side up

Spoon over your NamJim and garnish with LimeWedges
and a sprinkle of Sesame Seeds
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Turn your Flat Mushrooms gill side down on your baking tray
and return to the oven for a further 5 minutes

Mix your SautedVegetables from the frying pan and your
Carrots into your Rice and stir it all together

Make your NamJim

Finely dice your Green Chilli, remaining 2 Garlic Cloves and
the stalks of your Coriander

Preferably nowmash them in a pestle and mortar (if not no
worries)

Mix in your Vegan ‘Fish’ SoySauce, Sugar and juice from 1 ½
of your Limes. Taste, it should be fiery, salty, fresh

Chop the stalks off of your Chard and then finely slice

Finely dice your Onion and 2 of your Garlic Cloves

Heat 2 tbspVegetable/SunflowerOil, in a frying pan over a
medium heat and saute your diced Vegetables until they are
very soft, but not burnt

About 10 minutes
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Top and tail your Carrots, then lay them on a chopping
board and cut an angled slice, roll the Carrot, and chop
again on an angle, keep going for both Carrots

The aim is for angled, bite sized pieces

Place them in a bowl with 2 tbspVegetable/SunflowerOil
and 1 tsp Fine Sea Salt, mix them together and place in
your oven for 20 minutes

Pour 350ml boiledwater in a saucepan, add your Brown
Rice and season liberally with Fine Sea Salt

Bring back to the boil, reduce the heat to a simmer and cover
with a lid for 30 minutes

Checking regularly to ensure the pan does not dry out, add
more water if needed

Boil your Kettle

Preheat your oven to 200c

2 6 Place your Flat Mushrooms gill sides up on your Carrot tray,
drizzlde with your Sesame Oil and roast for 5 minutes

Slice your remaining Lime into wedges

Shred your Chard Leaves and toss into your Rice for the final
2 minutes or so of cooking
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