Steamed Fish with Ginger
	Servings:
	2
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	Preparation time:
	15 minutes
	

	Cooking time: 
	15 minutes
	

	Easiness: 
	Easy
	


	Ingredients

	1 fish cleaned and dried 
¼ tsp of salt

A small piece of ginger cut in to thin strips

A sprig of spring onion cut in to thin strips
½ tsp of olive oil

1 tsp of soya sauce 



	Method

	1. Place fish in a dish and sprinkle salt on both sides.
2. Put ginger and spring onion on top of the fish. Pour olive oil over it and leave for 10 minutes.
3. Fill a steamer with water and bring to the boil.

4. Place dish with fish in to the steamer and steam for 10 minutes.

5. Remove fish, drizzle soya sauce over it and serve.

Healthy Tip! Serve with a little stir fried spinach and boiled rice! 




Recipe courtesy of Kim Lee. 
