SHRIMP WITH COCONUT-ALMOND RICE
1
cup jasmine rice


Light coconut milk (see Note)

1 
tablespoon canola oil

1 
pound shelled and deveined medium shrimp

1/3 
cup Thai-style chili sauce

½
cup toasted slivered almonds


Chopped green onions for garnish

Prepare rice according to package directions: replace half the water called for on rice package with light coconut milk. Heat oil in a large nonstick skillet on medium until hot. Add shrimp and cook 3 to 4 minutes or ujtil pink. Add chili sauce and stir until heated through. Stir almonds into cooked rice and top with shrimp mixture. Garnish with onions.

Note: Check package directions on rice for amount of liquid required.

Per serving: 406 calories, 21 grams protein, 14 grams fat (32 percent calories from fat), 2.9 grams saturated fat, 46 grams carbohydrate. 143 grams cholesterol, 684 milligrams sodium, 3 grams fiber.

Susan Nicholson is an Atlanta-based cookbook author and registered dietitian.

She can be reached by e-mail: menuplanner@mindspring.com.
SERVES:  4 
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