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WESTHOOK
s




Butter fish 





& brown rice





��Approx 500g butter fish �5 peppercorns �1 1/2 lemons �2 cups short grain brown rice �1 bag baby spinach �1 red onion �1 red chilli �2 tsp freshly grated ginger �Black pepper 


Method��Place rice in a saucepan with 6 cups unsalted boiling water. Simmer on low heat for 35 minutes. All the water will be absorbed; don't rinse! When rice is nearly done, add butter fish to a pan of 500ml boiling water to which you've added 5 peppercorns and the juice of one lemon. Poach gently for five minutes, switch off heat and leave covered. 


Place washed and dried raw spinach in a large serving dish with thinly sliced red onion, chopped chilli and fresh ginger.Break up butter fish (removing any bones and skin), place on top of spinach. Add hot cooked rice and a squeeze of lemon. Toss and leave to stand for 3-5 minutes until spinach wilts slightly. 


Serves 4. �
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