STIRFRIED SALMON WITH BRO[[O[

INGREDIENTS

- 0 grams of salmon

+ | clove of garlic

- | cm of fresh ginger

- % red chili

+ 2 fablespoons of neutral oil

» 300 grams of broccoli florets
* 3 spring onions

- S0 grams of peanuts

For the marinade

» 2 cloves of garlic

- | feaspoon of five spice powder
- | cm of fresh ginger

+ 2 fablespoons of sunflower oil

-2 +ab|espoons afhoney

Dliisa

SEE MUCH MORE AT:

DIRECTIONS

Squeeze the cloves of garlic.
Peel and grate the ginger.

Mix the garlic and the ginger with the five spice powder, the sunflower
oil and the honey in a bowl.

Marinate the salmen with the marinade.

Boil the broccoli florets al dente in a pan with large boiling water.
Drain in a sieve and rinse the florets with cold running water. Drain it
well.

Slice the salmen in slices.

Heat a wok at high heat Hill glowing hot. Serve the salmon mixture in
the pan and fry the slices brown at high heat all stirring,

Serve the broccoli florets and spring eniens through it and stir-fry
for another 2 minutes.

Serve the rice, salmon and broccoli florets in a bowl and sprinkle with

the peanuts.
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