Noreen's Kitchen
Coconul Rice

Ingredients

4 cups cooked Basmati rice

1 cup fresh, frozen coconut or fresh grated coconut
2 tablespoons coconut oil

1 tablespoon fresh ginger, grated

1 cup fresh pineapple, diced

Step by Step Instructions

Heat oil in wok or large saucepan.

Add coconut and allow to cook until slightly browned.

Add grated ginger and stir well until you can smell it.

Add in rice and blend well, allowing the rice to heat through.
Add in pineapple dices and combine well.

Cook for a few minutes until rice is hot and everything is well combined.

Enjoy!

***NOTE™* The leftovers of this rice are wonderful slightly
reheated with a bit of canned coconut milk poured over top.
Delicious for breakfast!



