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Fist, I smothared the chicken with
Japanese Seye rub

oty cat tooking for food.)

Then, 1 acded some Shiro
Hizo Paste anc zoms haney

1 forgot o take pictures of the rest, but
ehis 5 what it Losked ke
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<« C @ j2ecom/cila-primary-school/CaitlinM/Japanese+Miso+Rice+Bowl+Recipe/#2 Q % a i
edit Ingredients: o
Chicken
Green beans It was so nice!! | would
Rice recommend making it

Japanese Style Rub and Id rate it a 10/10
Spicy Rice Stock
Shiro Miso Paste

Honey

Method:
Marinate the chicken in the Japanese
Style Rub on a lined oven tray, cook in

the oven for 20 mins at 200C |

Boil green beans in a pan of boiling
water for 3 mins

Cook the rice and add the spicy rice
stock. Mix through.

Add the green beans and mix.

Mix the Shiro Miso Paste with 2 tbsp of water and 1 tsp of
honey.

Serve the chicken with the rice and green beans, drizzled
with the Shiro Miso Sauce
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