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READY IN SERVINGS

CALORIES

©

485 kcal

Ingredients

14 ounce coconut milk canned

1.5 cups jasmine rice uncooked

1 pinch salt

1 teaspoon sugar

1.3 cups water

Equipment

sauce pan
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Directions

I:‘ In a saucepan, combine coconut milk, water, sugar, and salt. Stir until sugar is dissolved. Stir in
rice. Bring to a boil over medium heat. Cover, reduce heat, and simmer 18 to 20 minutes, until

rice is tender.

Nutrition Facts
]

1| PROTEIN 5.85% [l FAT 43.92% CARBS 50.23%

Properties
Glycemic Index:32.82, Glycemic Load:34.08, Inflammation Score:-2, Nutrition Score:10.883043596278%

Nutrients (% of daily need)

Calories: 485.28kcal (24.26%), Fat: 24.08g (37.04%), Saturated Fat: 21.06g (131.63%), Carbohydrates: 61.96g
(20.65%), Net Carbohydrates: 58.87g (21.41%), Sugar: 4.4g (4.88%), Cholesterol: Omg (0%), Sodium: 31.75mg
(1.38%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.22g (14.44%), Manganese: 1.66mg (83.19%), Selenium:
16.63ug (23.76%), Copper: 0.43mg (21.42%), Phosphorus: 179mg (17.9%), Magnesium: 54.8mg (13.7%), Fiber: 3.08g
(12.34%), Iron: 2.18mg (12.13%), Potassium: 340.76mg (9.74%), Zinc: 1.43mg (9.52%), Vitamin B3: 1.86mg (9.32%),
Vitamin B5: 0.88mg (8.85%), Vitamin B6: 0.15mg (7.33%), Folate: 21.43ug (5.36%), Vitamin B1: 0.07mg (4.96%),
Calcium: 37.53mg (3.75%), Vitamin C: 2.78mg (3.37%), Vitamin B2: 0.03mg (2.01%), Vitamin E: 0.23mg (1.5%)



