
Jamaican Confetti
Rice Salad

Ingredients
Salad

4 cups cooked, cooled white long

grain rice

1 red capsicum, diced

1 green capsicum, diced

½ pineapple, peeled, cored and diced

½ cup shredded coconut, lightly

toasted

2 spring onions, thinly sliced

⅓ cup fresh coriander, chopped

1 jalapeno chilli, seeded and sliced

(optional)

Directions
Add the capsicum, pineapple, coconut, spring onion, coriander

and chilli (if using) to the cooled rice and combine well

1.

Combine dressing ingredients, drizzle over salad, combine well

and serve.

2.
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Traffic light category: Green
Serves: 8 (200g per serve)
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Jerk dressing

2 tablespoons lime juice

2 tablespoons extra virgin olive oil

1cm piece fresh ginger, finely grated

2 teaspoons brown sugar

1 teaspoon ground cumin

½ teaspoon ground cinnamon

½ teaspoon dried thyme

¼ teaspoon ground allspice

Recipe adapted from delicious.com.au
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