martha stewart

&
MARLEY SPOON

20-Min: Sheet Pan Miso Cod

with Honey-Tamari Green Beans & Coconut Rice

@ ca. 20min % 2 Servings



What we send
+ 10 oz pkg cod fillets 4
+ 1 pkt miso paste ¢

2 Ib green beans

+ 5 0z jasmine rice

+ Y2 0z tamari ¢

+ Y2 0z honey

« Y4 oz pkt toasted sesame
seeds 1

+ ¥ oz unsweetened shredded

coconut 15

What you need

+ kosher salt & ground pepper
+ neutral oil

* sugar

Tools
+ rimmed baking sheet

Allergens

Fish (4), Soy (6), Sesame (11), Tree
Nuts (15). May contain traces of other
allergens. Packaged in a facility that
packages gluten containing products.

Nutrition per serving
Calories Okcal

1. Cook rice

Preheat broiler with a rack in the upper
third. In a small saucepan, combine rice,
coconut, 1% cups water, and 2
teaspoon each salt and sugar; bring to a
boil. Cover and cook over low until rice is
tender and water is absorbed, about 17
minutes. Keep covered until ready to
serve.

4. Prep cod

While green beans cook, pat cod dry and
lightly season with salt and pepper; brush
with one bowl of the miso mixture.

2. Prep ingredients 3. Cook green beans
In a small bowl, whisk together honey, On a rimmed baking sheet, toss green
tamari, and half of the miso (save rest for beans with 1 tablespoon oil and a pinch
own use) until smooth; transfer half to a each of salt and pepper. Cook on upper
second small bowl. Trim green beans, if rack until starting to brown, about 5
desired. minutes.

6. Finish & serve

Transfer cod to sheet pan with green Drizzle second bowl of miso mixture over

beans and broil on upper third rack until green beans and toss to coat. Serve cod

cooked through and browned in spots, 5-  with green beans and coconut rice

7 minutes. alongside. Garnish with sesame seeds.
Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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