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Thai Coconut Cod : recipe online!
Ingredients Instructions
€ 1 cup chicken stock In a large saucepan, bring the chicken
8 ounces thick rice noodles stock to a boil. Turn to simmer and set
2 tbsp grated fresh ginger this aside. In another pot, cook rice

noodles according to package directions.
When cooked, drain noodles and divide
between 4 bowls. To the simmering
chicken stock, add the ginger, garlic and
cod. Cook for about 3 minutes, stirring
constantly. Add the turmeric, coconut
milk and simmer on medium-high heat for
1% cup chopped green onions about 5 minutes.

3 to 4 tablespoons freshly squeezed
lemon juice

3 medium cloves garlic, chopped
Y2 tsp turmeric
1 cup coconut milk

1% pounds fresh cod cut into 1-inch
pieces (thick cut)

1/2 cup fresh cilantro, chopped

Add cilantro, green onions, lemon juice,
and tomatoes. Cook for about 3 minutes
more. Turn off heat and season with salt
and pepper to taste. Ladle over noodles
and top with chopped bean sprouts.
Makes 4 servings

2 medium ripe tomatoes, chopped
and seeded

2 cups of bean sprouts, chopped

sea salt and freshly ground black
pepper to taste

6 Black Diamond
Cheese Bars

6 Pack Selected Varieties

Dempster's Bagels
Selected Varieties

BANK ST. LOCATION: 2446 Bank & Hunt Club | 613.521.9653

\M SPEC|A|_S |N EFFECT FEB. 1 - FEB. 7’ 2023 MON TO FRI: 8AM-8PM SAT: 8AM-7PM SUN: 8AM-6PM

=" We reserve the right to limit quantities. Products not exactly as shown. While quantities last. CARLING LOCATION: 1855 Carling @ Maitland | 613.722.6106
MON TO SAT: 8AM-7PM SUN: 8AM-6PM



