SHRIMP AND COCONUT CONGEE WITH MANGO 
1   
cup jasmine or regular brown rice 

3   
Tbsp. minced fresh ginger cups reduced-sodium   chicken broth 

2   
cups refrigerated  unsweetened  coconut milk 

1   
pound fresh or frozen peeled, deveined medium   shrimp cup sliced green onions 

2   
tsp. reduced-sodium soy  sauce 

1   
cup peeled and chopped ripe mango 

Additional toppings, such as  snipped fresh cilantro, toasted  coconut,  sriracha or ponzu juce, sesame   seeds,  and/or chopped  dry roasted  peanuts (optional) 

In a 4-qt. slow cooker combine rice and ginger.  Add broth and coconut milk. Cover and cook on low 7 to 8 hours or until mixture reaches a porridge-like consistency. 
Thaw shrimp, if frozen. 
Rinse shrimp; pat dry. 
Quarter shrimp. Stir shrimp, green onions, and soy sauce into rice mixture. Cover  and cook 10 minutes more or until shrimp are opaque. 
Top servings with  mango and, if desired, additional toppings. 
SERRVES: 6 

