
# A l l t h i n g s I B I S R I C E

STIR FRIES
Vegan Recipes with Organic & Wildlife-Friendly Jasmine Rice



Learn to cook delicious 
IBIS rice recipes the 
mindful way.

Explore our collection of vegan meals recipes 
to support a more sustainable diet that makes 
an impact from Plate-to-Planet.

Find our stir fry recipes of this month as well 
as information and cooking instructions on 
how to best cook your IBIS Rice!



Cha Kroeung  Cauliflower
Serves:                        Good For: Lunch             Difficulty:

If you love Cambodian flavours, you must cook with Kroeung, a delicious 
lemongrass, galangal and turmeric based aromatic paste that is found in 
many traditional dishes! Cha Kroeung is typically cooked with chicken, 
while our recipe uses cauliflower to make this gorgeous stir fry that goes 
great with our white or semi-milled jasmine rice!

Ingredients Stir fry ingredients
- 1 onion (cut into wedges)
- 1 medium sized cauliflower cut into florets
- 4 cloves of garlic (crushed & sliced)
- 1 green bell pepper (sliced into medium 
sized strips)
- 1 cup of holy basil
- 3 tablespoons of light soy sauce
- 1 tablespoon of coconut cream
- 2 tablespoons of water
- 1 tablespoon of tamarind paste
- 2 thai red chili (sliced in half lengthwise)
- Ground black pepper
- 2 cups of white or semi-milled jasmine 
rice cooked (see instructions)

                Kroeung paste
- 3 leaves of lemongrass (stems removed)
- kaffir lime leaves (stems removed)
- 2 shallots (peeled and sliced)
- 3 cloves of garlic (peeled and chopped)
- 2 galangal pieces (peeled and chopped)
- 3 turmeric roots (peeled and chopped) – 
Be aware that turmeric can stain skin, 
surfaces and cloth.
- 2 red chili (chopped)
- 2 tbsp of water

METHOD

Add all the curry paste ingredients into a 
food processor and blend until smooth.
Remove paste from food processor into a 
small bowl and set aside. In a wok or 
frying pan, add 2 tablespoons of oil and 
heat on medium. Add cauliflower and
onions and stir fry on medium-high heat  

for 5 minutes (adding a small amount of oil 
as required to stop burning).Add garlic and 
continue to stir fry for 2 minutes on a 
medium heat.Turn off heat and remove 
cauliflower, onion and garlic from the pan 
and set aside. Add 1 tablespoon of oil to the 
pan and turn on to medium heat. Once 
sizzling, add 2-3 tablespoons of Kreoung 
paste and stir fry for 2 minutes. Add 
coconut cream and water and stir fry for 

another 1-2 minutes. Add cauliflower, 
onions, garlic, and soy sauce to the pan 
and stir fry for 3-5 minutes, coating all 
ingredients. Add tamarind paste and green 
pepper and continue to stir fry for 5 
minutes. Add Holy Basil and Chili and stir 
fry for another 3 minutes (Add more soy 
sauce and oil if required). Serve on a plate 
with fluffy semi-milled jasmine rice and 
enjoy!



Khmer Eggplant & Tofy 
Stri Fry (Cha Traop Dot)
Serves:                     Good For: Lunch, Dinner         Difficulty:

This is a vegan version of Cha Traop Dot, a traditional Cambodian dish made from 
stir-fried roasted eggplant with minced pork or prawn along with palm sugar to 
create a distinct sweet, savoury and smoky taste. In our recipe, we’ve replaced the 
minced pork for minced Tofu and served it with our organic semi-milled jasmine 
rice, giving you a meat-free and wildlife-friendly alternative to enjoy. 

Ingredients

- 2-3 large Eggplants
- 120g of Extra-firm Tofu
- 4 Cloves of Garlic (minced)
- 3 tbsp of Soy Sauce
- 2 tbsp of Palm or Brown Sugar

METHOD

Turn on oven at 400c. Coat both eggplants with olive oil and place on the tray. 
Roast for 40 minutes (turn them after 20 minutes). Crumble tofu with your hands 
and place in a bowl with minced garlic and 2 tbsp of soy sauce. Marinate for 30 
minutes. Remove eggplants from the oven and set aside to cool. Once cool, use a 
knife to carefully cut the eggplant in half lengthways. Use a spoon to scoop out 
the eggplant (keep the skin for serving). Add 1 tbsp of oil to a wok and put on the 
stove on a medium heat. Add the tofu and garlic and cook for 3 minutes. Add red 
chillies, 1 tbsp of soy sauce, 2 tbsp of palm sugar, 1 tbsp of spring onion and 
cooked eggplant. Continue to stir fry for 2-4 minutes. Carefully place your 
eggplant and tofu mix onto the eggplant skin. Add remaining chopped spring 
onion and fresh coriander and serve with the rice.

- 3 tbsp of Olive Oil
- 2 cups of Semi-Milled - Jasmine Rice
- 2 tbsp of Chopped Spring Onion
- 1 tbsp of Chopped Red Chillies
- Fresh Coriander



Stir-fried Morning 
Glory with WHITE Rice

Serves:                     Good For: Lunch, Dinner         Difficulty:

A very easy Cambodian dish that is full of flavor. Morning glory 
(also known as water spinach) is great leafy vegetable that is very 
tasty, rich in vitamins & minerals, and can be served with steamed 
rice or soup. What’s great about this recipe is that it takes less than 
20 minutes to make!

Ingredients

- 500 g of morning glory (washed 
with cold water) 
- 2 tablespoons oyster sauce 
- 1 tablespoon soy sauce 
- 1 tablespoon of soybean paste

- 1 tablespoon of palm sugar 
- 5 cloves of garlic
- 3 bird’s eye chilies 
- 1 tablespoon of cooking oil
- 2 cups of cooked IBIS Rice 
Semi-milled

METHOD

Put chilis and garlic in a pestle and mortar and smash. Cut mor-
ning glory into 4 parts. Add oil to wok and cook on a high heat. Add 
Garlic, Chili and stir-fry for 20 seconds. Add Morning Glory, Oyster 
Sauce, Soy Sauce, Palm Sugar & Soybean Paste and stir-fry for 
60-90 seconds. Serve with steamed semi-milled jasmine rice.



Ginger Tofu Stir Fry with 
Semi-Milled Jasmine Rice

Serves:                     Good For: Lunch, Dinner          Difficulty:

This colorful and flavourful dish is easy to make and will go perfectly 
with our organic & wildlife-friendly Semi-Milled Rice!

Ingredients
- 4 medium mushrooms
- extra firm tofu 200g
- 2 cups of semi-milled jasmine rice 
cooked
- 2 tablespoon of soy sauce
- 2 tablespoon of white vinegar
- 1 tablespoon of sesame oil
- A tsp of sesame seeds

- a handful/bunch of chives 
- 3 inch of ginger
- 4 cloves of garlic
- 1 medium carrot
- half an onion
- 1 yellow bell pepper

METHOD

Align the bottom of your chives and finely chop 
the bottom 2-3cm and place in a small bowl for 
garnish. With your remaining chives, cut into 
3cm-5cm lengths. Peel your ginger and julienne 
slice into matchstick size strips. Press and slice 
garlic cloves. Peel carrot and julienne into 3-5cm 
strips. Peel onion and discard root, then slice 
evenly lengthways. Remove stem of bell pepper 
and cut in half. Remove white flesh and seeds. 
Then slice into even strips lengthways. Drain the

extra firm tofu and slice into even squares (about 
2cm). Slice mushrooms into even wedges. 
Prepare sauce mix. In a small bowl mix soy sauce, 
white vinegar and sesame oil. In a wok or frying 
pan, add 2 tablespoons of vegetable oil on a 
medium-high heat. Once sizzling, add tofu pieces 
and 2-3 tablespoons of your sauce mix. Bring to a 
high heat and stir fry until all sides are golden 
brown (about 5 minutes). Remove tofu from the 
pan and place in a small bowl for later. Reduce 
heat to medium and add a tablespoon of 
vegetable oil. Add ginger and stir fry for 3 min. 
Add garlic, onions, mushrooms, carrot, bell

pepper and another tablespoon of 
vegetable oil and another tables-
poon of your sauce mix. Stir fry for 
2 minutes. Add chive strips and 
stir fry on a high heat for another 
2 minutes gradually adding the 
rest of your sauce mix. Add your 
tofu cubes and chopped chives 
and continue to stir fry for 3-5 
minutes. Serve on a plate with 
cooked semi-milled jasmine rice. 
Sprinkle some white sesame seeds 
and enjoy!



HOLY Basil Eggplant with 
Semi-Milled Jasmine Rice

Serves:                        Good For: Lunch             Difficulty:

This dish is very typical in South-East Asia. You can find many versions 

of it, some with minced pork, some with tofu, and some more spicy than 

others. We decided to keep it very simple with a few ingredients for the 

maximum of flavours! This Holy Basil Eggplant recipe will go perfectly 

well with our organic & wildlife-friendly  White or Semi-Milled Jasmine 

Rice! 

Ingredients

- 2 eggplants (chopped in thin layer)

- 4 cloves of garlic (chopped)

- 1 bird’s eye chilies (chopped) (optional)

- 1 cup of Holy basil

METHOD

Add oil in a pan over high heat. Once the oil is hot add chopped garlic and 

chilies. Cook and stir for 1-2 minutes (don’t burn the garlic and chilies). Add the 

chopped eggplant and make sure each side is cooking at least 2-3 minutes until 

softened and start to have a golden color. Add to the pan soy sauce, vegan fish 

sauce and brown sugar. Toss the eggplant in the sauce and cook for an additio-

nal minute until the sauce thickens. Add Holy Basil leaves and cook for another 

minute. Serve with steamed White Rice or Semi-Milled Jasmine Rice. 

- 2 tbsp of soy sauce

- 2 tbsp of vegan fish sauce

- 1 tsp of brown sugar

- 2 tbsp of sunflower oil

- IBIS Semi-Milled or White 

Jasmine Rice



Vegan Scallops with 
Coconut Brown Rice

Serves:                 Good For: Lunch, Dinner       Difficulty:

This vegan scallops recipe is our version using king oyster mushrooms. 
The combination of zesty and spicy flavours pairs beautifully with the 
delicious nutty-sweet coconut brown rice which we made from our wild-
life-friendly and organic grains. Scroll down to our recipe below to learn 
how you can cook this awesome dish!

Ingredients

- 1 tablespoon of chopped fresh thai basil 
- 4 cloves of minced garlic 
- 1 tablespoon of chopped ginger 
- 2 tablespoons of fresh lime juice 
- 1 tablespoon of crushed dried seaweed 
- Chopped spring onion 
- Salt & pepper to taste

- 2 cups of Brown IBIS Rice 
- 2 king oyster mushroom  
- 1 cup of green peas 
- 1 cup of snap peas 
- 2 cups of coconut milk 
- 1 cup of water 
- 1 tablespoon of chopped chili 
- 1 teaspoon of sriracha 

METHOD

For the coconut rice
Rinse and Strain the rice and combine with 
coconut milk, water and a pinch of salt.
Turn on the stove on high heat, bring to a boil. 
Immediately reduce to the lowest heat and cover.
Simmer for 25 minutes so that all of the water is 
absorbed.Turn off the stove and leave the pot 
covered for 5 minutes before serving.

For the vegan scallops
Boil green peas for 2 minutes in water. Drain and set 
aside. Slice the mushroom into ½ centimeter pieces 
and carefully carve crisscross on one side. Season with 
salt & pepper. Heat oil in a frying pan on a 
medium-high heat and carefully add the mushroom. 
Cook on one side for 4 minutes then turn over. 
Mix together garlic, ginger, chili, basil, sriracha, 
seaweed and lime juice in a small bowl. 

After 2 minutes, add the 
mix and the snap peas 
with the mushroom and 
fry for 3-4 more minutes. 
Remove everything from 
the pan and serve on top 
of rice and green peas. 
Garnish with chopped 
spring onion and enjoy!



Vegetable Stir-fry 
with Pineapple

Serves:                  Good For: Lunch, Dinner       Difficulty:

Try this easy vegetable stir-fry dish that combines the best 

vegetable flavours combined with juicy pineapple!  This healthy 

and delicious recipe goes great with our white or semi-milled 

phka rumdoul jasmine rice as a main or side dish!

Ingredients

- 2 teaspoons vegetable oil

- 4 carrots (cut into 1/4 slices)

- 1  onion (sliced)

- 1 red bell pepper (sliced)

- 3 cups broccoli florets

- 3 cups of chopped red cabbage

- 1 cup of pineapple (1cm pieces)

- 1 tablespoon of soy sauce

- 1/2 cup vegetable broth

- 1 tablespoon of chili sauce

- 3 tablespoons chopped 

fresh spring onion 

- 2 tablespoons of fresh 

coriander

- 3 cups of cooked 

Semi-milled IBIS Rice

METHOD

Add oil to a pan over medium heat. Add carrots and cook for 

4-6 minutes or until well cooked. Add onion, broccoli, red 

pepper, red cabbage, broth to the pan and cook for 3-5 

minutes (until most of the broth has been absorbed). Add 

pineapple, soy sauce, and chili sauce and cook for another 3 

minutes. Add salt & pepper to taste and then place in a bowl

Sprinkle chopped spring onion and coriander leaves and serve 

with semi-milled IBIS Rice.



Almonds & Green Beans 
with Cumin Brown Rice

Serves:                        Good For: Lunch             Difficulty:

This easy and wildlife-friendly recipe is a perfect blend of flavours: the 

tender beans and crunchy roasted almonds tangled with the nutty and 

herbal flavours of our cumin and rosemary IBIS Brown Rice!

Ingredients
For the rice
- 2 cups of Brown IBIS Rice

- 2 cups of water

- 1 ½ tbsp of ground cumin

- 1 tbsp of dried rosemary

- 1 clove of garlic (chopped)

- ½ onion (chopped)

- 1 tbsp of olive oil

- Salt & pepper

For the veggies:
- 1 cup green beans

- 1/3 cup of sliced almonds

- 1 clove of garlic

- 1 tbsp of olive oi

METHOD

For the rice
Rinse Brown Rice with water and drain 2 times. 

Add chopped onion and garlic to a pot with olive 

oil and sauté until golden & soft on medium heat. 

Turn down the heat and add brown rice, water, 

cumin, dried rosemary and salt & pepper and stir 

together. Turn up the heat and wait for mix to 

simmer. Once simmering, immediately turn 

down to the lowest heat and cover with a lid. 

Leave to cook for 15 minutes. 

Lift the lid slightly after 15 minutes to check that liquid 

is absorbed (but do not stir the rice). If there is still 

liquid, cook for another 5 minutes. Turn off heat and 

remove from the stove and leave to rest for 10 minutes 

with the put still covered. Lift the lid and use a fork to 

fluff the rice and mix the crispy rice at the bottom. 

For the beans
Add oil in a frying pan, chopped garlic and almonds in 

the oil with green beans and cook until the almond are

roasted (slightly brown). 

Make sure the green beans 

are still a bit crispy. Remove 

everything from the pan and 

serve on top of rice and 

enjoy! 



Smoked Chickpeas With 
Coconut White Jasmine Rice

Serves:                        Good For: Lunch             Difficulty:

You are going to fall in love with chickpeas with this original and wild-
life-friendly recipe! The smoky and nutty flavours are blending beautiful-
ly with the buttery notes of our White Jasmine Rice highlighted by the 
coconut milk! Enjoy! 

Ingredients

- 1 cup IBIS White Jasmine Rice
- 1 cup of coconut milk
- 1 cup of water
- ½ red onion (chopped)
- ¼ cup hazelnuts (chopped)
- 1 cup of broccolini (chopped)
- 1 cup of chickpeas

METHOD

For the coconut rice
Rinse and Strain the rice and combine with coconut 
milk, water and a pinch of salt. Turn on the stove on 
high heat, bring to a boil. Immediately reduce to the 
lowest heat and cover.Simmer for 25 minutes so that 
all of the water is absorbed. Turn off the stove and 
leave the pot covered for 5 minutes before serving.

- 2 clove of garlic (chopped)
- 1 tsp sweet paprika
- 1 tsp smoky mix from La Plantation
- 2 tsp turmeric
- ¼ cup shredded coconut
- Fresh coriander 
- 1 tbsp of coconut oil
- Salt

For the stir fry
Heat coconut oil in a frying pan on a me-
dium-high heat and add the garlic and red 
onion. Cook and stir for a few minutes. Add 
the chickpeas, salt, turmeric, sweet paprika, 
smoky mix hazelnut and broccolini. Mix 
together and cook for 3-4 minutes. Add the 
shredded coconut, stir, and cook for an other 
couple of minutes. Remove everything from 
the pan and serve on top of coconut rice in a 
plate. Chop fresh coriander on top and enjoy! 



- 3 cloves of garlic
- 1 tbsp of chili sauce
- 1 tbsp of brown sugar

Chinese Style broccoli 
with Ginger and White 

Jasmine Rice
Serves:                        Good For: Lunch             Difficulty:

A quick and easy broccoli stir-fry with ginger and sesame to enjoy with our 
organic and wildlife-friendly White Jasmine Rice for a delicious and healthy 
meal!

Ingredients

- 1 tbsp of sunflower oil
- 1 tbsp of flour
- 1 onion
- 2 cloves of garlic
- 2 red bell peppers (chopped)
- 2 broccoli (chopped)

METHOD

- 1 vegetable broth (vegan)
- 4 tbsp of soy sauce
- 2 tbsp ginger
- White sesame seeds
- 80 ml of water
- IBIS White Jasmine Rice

Add oil, garlic and onion into a pan in medium heat. Cook for 2 minutes. 
Add the red bell peppers, stir and cook for 2 minutes. Add broccoli and 
cover. Let the vegies soften for 2 to 3 minutes. Mix together the ingre-
dients for the sauce: soy sauce, ginger, vegetable broth, flour and pour on 
top of the vegetables. Stir. Serve on a plate with cooked White IBIS Rice. 
Sprinkle some white sesame seeds on top and enjoy! 

for 5 minutes (adding a small amount of oil 
as required to stop burning).Add garlic and 
continue to stir fry for 2 minutes on a 
medium heat.Turn off heat and remove 
cauliflower, onion and garlic from the pan 
and set aside. Add 1 tablespoon of oil to the 
pan and turn on to medium heat. Once 
sizzling, add 2-3 tablespoons of Kreoung 
paste and stir fry for 2 minutes. Add 
coconut cream and water and stir fry for 



Vegan Squid Stir Fry 
with Green Peppercorn

Serves:                        Good For: Lunch             Difficulty:

We're excited to share a vegan recipe of Cambodian stir-fry squid with 
green peppercorn. This dish is perfect for those who love seafood but don't 
want to consume it. Typically cooked with squid, we’ve recreated this 
delicious dish using King Oyster mushrooms stir fried in a delicious tangy 
savory sauce with aromatic heat of Cambodia’s famous Kampot pepper-
corn! Serve with fluffy white or semi-milled jasmine rice and enjoy!

Ingredients

-2 Large King Oyster Mushrooms (sliced into 4 cm pieces and scored 
to resemble squid)
- 1 onion (sliced into wedges)
- 4 cloves of garlic (crushed and minced)
- 1 tablespoon of sriracha
- 2 tablespoons of lime or lemon juice
- 1 tablespoon of crushed dried seaweed
- 1 cup of holy basil leaves
- 100 grams of fresh peppercorns (cut into 6cm pieces)
- 3 tablespoons of soy sauce
- 1 tablespoon of tamarind paste
- 1 tablespoon of palm sugar
- 2 red bird’s eye chili pepper (sliced in half lengthwise and seeds 
removed)
- 2-3 tablespoons of vegetable oil
- 2 cups of fluffy white or semi-milled IBIS Rice

METHOD

In a wok and large frying pan, add mushroom, onions and 
stir-fry on a medium high heat until onions are 
translucent. In a small bowl, mix garlic, soy sauce, tama-
rind paste, lime/lemon juice, palm sugar, crushed seaweed 
and sriracha. Add mix, fresh peppercorn and chili into the 
pan and stir fry on medium high heat for 3-4 minutes, 
adding more oil if necessary. Add fresh holy basil leaves 
and stir fry for 1 minute. Serve with fluffy white or 
semi-milled jasmine rice and enjoy!



How to cook 

IBIS RICE



WHITE IBIS RICE

This is our Pkha Rumduol Jasmine in its classic form. Our White 
IBIS Rice is polished for the most fragrant and luxurious experience.

DESCRIPTION

COOKING INSTRUCTIONS

Step 1
Add 3 cups of rice to a pot with 
water and use clean hands to 
stir & rinse with water 3 times 
to remove surface starch.

Step 2
With all the starch water drained, 
add 3 cups of fresh water.

Step 3
Add pot to the stove on a high 
heat.

Step 4
Once boiling, immediately 
reduce to the lowest heat and 
cover with a lid.

Step 5
Leave to simmer and cook for 
20 minutes so that all the 
liquid is absorbed. Important 
not to lift the lid or stir the 
rice in those 20 min.

Step 6
Remove from the heat and leave 
to cool with the lid on for 10 
more minutes.

Step 7
Lift the lid and use a fork to fluff 
the rice.

Step 8
Serve the rice in a large bowl and 
enjoy!

Rice Cooker Ratio
1 cup of rice : 1 cup of water

Zero-Poaching   
Zero-Logging
Zero-Chemicals

Organic
Wildlife-Friendly

CERTIFICATIONS

Energy: 1490 kj / 356 cal
Fat: 0.8 g of which saturates: 0.2 g
Carbohydrates: 80.4 g of which sugars: 0.2 g

NUTRITION Typical nutritional values per 100g

Fibre: 0.6 g
Proteins: 6.8 g
Salt: 0.01 g

Serves:                  -



SEMI-MILLED IBIS RICE

Our Semi-Milled IBIS Rice takes only some of the bran away so it 
cooks and tastes much like our white IBIS Rice without losing all the 
nutritious layer.

DESCRIPTION

COOKING INSTRUCTIONS

Step 1
Add 3 cups of rice to a pot with 
water and use clean hands to 
stir & rinse with water 3 times 
to remove surface starch.

Step 2
With all the starch water 
drained, add 3 cups of fresh 
water.

Step 3
Add pot to the stove on a high heat.

Step 4
Once boiling, immediately 
reduce to the lowest heat and 
cover with a lid.

Step 5
Leave to simmer and cook for 
20 minutes so that all the liquid 
is absorbed. Important not to 
lift the lid or stir the rice in 
those 20 minutes.

Step 6
Remove from the heat and 
leave to cool with the lid on 
for 10 more minutes.

Step 7
Lift the lid and use a fork to 
fluff the rice.

Step 8
Serve the rice in a large bowl 
and enjoy!

Rice Cooker Ratio
1 cup of rice : 1 cup of water

Zero-Poaching   
Zero-Logging
Zero-Chemicals

Organic
Wildlife-Friendly

CERTIFICATIONS

Energy: 1521 kj / 363 cal
Fat: 1.8 g of which saturates: 0.4 g
Carbohydrates: 79 g of which sugars: 0.7 g

NUTRITION Typical nutritional values per 100g

Fibre: 1.24 g
Proteins: 7.1 g
Salt: 0.01 g

Serves:                  -



BROWN IBIS RICE

The same Pkha Rumduol variety presented whole-grain. Cooks light 
and fluffy with surprising buttery notes and with all the nutrition of 
the bran.

DESCRIPTION

COOKING INSTRUCTIONS

Step 1
Add 3 cups of rice to a pot with 
water and use clean hands to
stir & rinse with water 3 times 
to remove surface starch.

Step 2
With all the starch water 
drained, add 3½ cups of fresh 
water.

Step 3
Add pot to the stove on a high heat.

Step 4
Once boiling, immediately 
reduce to the lowest heat and 
cover with a lid.

Step 5
Leave to simmer and cook for 
25 minutes so that all the 
liquid is absorbed. Important 
not to lift the lid or stir the 
rice in those 25 minutes.

Step 6
Remove from the heat and 
leave to cool with the lid on for 
10 more minutes.

Step 7
Lift the lid and use a fork to 
fluff the rice.

Step 8
Serve the rice in a large bowl 
and enjoy!

Rice Cooker Ratio
1 cup of rice : 1 1/4 cup of water

Zero-Poaching   
Zero-Logging
Zero-Chemicals

Organic
Wildlife-Friendly

CERTIFICATIONS

Energy: 1544 kj / 369 cal
Fat: 3.0 g of which saturates: 0.7 g
Carbohydrates: 78.1 g of which sugars: 0.15 g

NUTRITION Typical nutritional values per 100g

Fibre: 1.74 g
Proteins: 7.5 g
Salt: 0.01 g

Serves:                  -


