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COOKING PASSION SINCE 1877

Spicy Coconut Fish

DIFFICULTY: EASY PREPARATION TIME: 20  COOKING TIME: 20 MINUTES SERVES: 4
MINUTES
Ingredients Method
4 pieces firm white fish e.g. ling, blue eye To begin cooking your spicy coconut fish, preheat oven to
cod — approximately 800g 200°c on CircoRoast.
1/3 cup coconut milk Line the Universal pan with baking paper & place the fish pieces on the
tray.

2 tsps Gewilirzhaus Wok Spice

Combine the coconut milk with the Wok Spice, shallots ginger and Thai
1/3 cup sliced green shallots basil and mix well. Spoon over the fish and lightly spray with olive oil.

1 tbsp chopped ginger Cook on shelf position four for 18 to 20 minutes or until the fish
flakes slightly when tested with a fork. The thickness of the fish will

1 tbsp shredded Thai basil leaves determine the cooking time.

Olive oil spray Sprinkle the spicy coconut fish with extra sliced shallots and serve with

Extra sliced shallots for serving steamed rice & beans.

Notes

Stir left over coconut milk through steamed rice before serving. Approximately [l - %2 cup coconut milk per 2 cups steamed rice.


https://gewurzhaus.com.au/product/asian-wok-spice-52g-m/
https://theneffkitchen.com.au/technique/top-12-oven-functions/
https://www.neff.com.au/productList/ovens-compact-ovens/accessories

Need help with your NEFF oven or

wanting to find out more about NEFF Appliances?

Book a phone consultation with our cooking expert!

. Our expert will answer all your
cooking questions or if you are
looking for appliances they will

talk you through our range,
current promotions and
important features to
ensure you select the right
products for your lifestyle.

Click here to book
a phone consult
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© NEFF Australia. For more delicious recipes visit theneffkitchen.com.au
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https://meetings.hubspot.com/neff-home-appliances
https://theneffkitchen.com.au/theneffkitchen.com.au

