#AllthingsIBIS RI CE

RICE BOWLS
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 rice bowl recipes of this month as
well as information and cooking instructions
on how to best cook your IBIS Rice!

Brown Rice Bowl
with Roasted Chickpeas
Serves:

Good For: Lunch

Diﬃculty:

Our Brown Rice Bowl with Roasted Chickpeas recipe is the perfect dish
to support a mindful diet. We created this recipe using sustainable
ingredients with our organic & wildlife-friendly brown rice, so you can
start your week on the right foot! Enjoy with our vegan chili-mayo!

Ingredients

METHOD

For the rice bowl
- 2 cups of Brown IBIS Rice
- 1 can of chickpeas (drained and dried.
Make sure to keep the liquid for the sauce)
- 1 cup of red cabbage (sliced)
- 1 cup of cashews
- 3 cups of kale (leaves removed from stem)
- 1 tbsp of salt
- 2 cups of cherry tomatoes (sliced in half)
- 1 tbsp of paprika
- 3 tablespoons of oil - 3 cloves of garlic (chopped)

For the sauce
Combine all sauce ingredients in a blender. Blend
until smooth and refrigerate for 30 minutes.
For the chickpeas
Turn on the oven at 250 degrees Celcius with the
rack in the middle. Mix chickpeas with salt,
paprika and 2 tbsp of olive oil. Spread on a pan
and put in the oven to roast for 20-30 minutes.

For the kale
Add 1 tbsp olive oil to a frying pan with medium heat.
Once the oil is simmering, add garlic and kale. Cook
and stir for 5 minutes and remove from the pan.
For the cashews
Remove oil from the pan and dry. Place the pan on the
stove on medium heat and add the cashews. Roast
until golden brown.

For the sauce
- 3 tablespoons of chickpeas
aquafaba (use liquid from
tinned chickpeas)
- 1 clove of garlic
- 1 tsp of salt
- 4 tbsp of olive oil
- 2 tbsp of lemon juice
- 1 tbsp of brown sugar
- 2 tbsp of sriracha
Bowl preparation
In 2 medium size bowls,
add your cooked brown
rice, cooked kale, roasted
chickpeas, toasted
cashews, chopped cabbage
and sliced baby tomatoes.
Drizzle sauce over your
bowl and enjoy!

Vietnamese Style
Rice Bowl
Serves:

Good For: Lunch

Diﬃculty:

Fresh and full of flavors, you are going to love our vegan version of a Bo
Bun with tofu and our organic & wildlife-friendly White Jasmine Rice!

Ingredients
For the rice bowl
- 2 cups of White IBIS Rice
- 1 carrot (grated)
- 1 cucumber (sliced)
- ½ lettuce (sliced and some full for the garnish)
- Mint (sliced and some full for the garnish)
- 20g peanuts (crushed)
- 1 tbsp vegan fish sauce
- White sesame seeds

For marinated tofu
- 450g tofu
- 2 tsp of sugar
- 2 tsp sesame oil
- 1 lime juice
- Salt & pepper
- 2 tsp soy sauce

METHOD

medium-high heat until golden brown (add
more sesame oil if necessary). Remove tofu from
the pan and set aside.

For the tofu
Press liquid out of tofu and cut into slices. Mix all
the tofu marinade ingredients in a bowl. Add tofu
to the marinade and coat. Cover and leave in the
fridge for 2 hours. In a pan, add the tofu and the
marinade sauce. Sauté on each side on

Bowl preparation
In a bowl, add 2 to 3 leaves of lettuce, the hot
cooked White IBIS Rice. Top up with grated
carrots, sliced cucumber, crushed peanuts, and
White Sesame Seeds. Add the soy sauce, fish
sauce. Garnish with a few mint leaves and enjoy!

Brown Rice with Bok
Choy, Mushroom & Tofu
Serves:

Good For: Lunch

Diﬃculty:

Some lunch inspiration with our organic & wildlife-friendly Brown
Jasmine Rice! With its extra nutty aroma and soft chewy texture, our IBIS
Brown Rice is mixing beautifully with these veggies!

Ingredients
- 2 cups of Brown IBIS Rice
- 450g of tofu
- 1 cup of mushrooms
- 1 cup of Bok Choy
- 2 tbsp sesame oil
- 1 garlic clove

METHOD
For the tofu
Add 1 tbsp of sesame oil and 1 tbsp of soy sauce to a frying pan
with medium heat. Once the oil is simmering, add tofu. Sauté on
each side on medium-high heat until golden brown (add more
sesame oil if necessary). Remove tofu from the pan and set aside.

- 1/3 cup of ginger (chopped)
- 2 tbsp soy sauce
- 1 tbsp rice wine vinegar
- Coriander (chopped)
- Spring onions (chopped)
- Sriracha sauce
- White sesame seeds

For the vegetables
Add 1 tbsp sesame oil and 1 tbsp of soy sauce to a frying pan with
medium heat. Once the oil is simmering, add garlic, mushrooms
bok choy and ginger. Cook and stir for 5 minutes and remove
from the pan.
Bowl preparation
In 2 medium size bowls, add your cooked brown rice, cooked
vegetables and tofu. Add 1 tbsp of rice wine vinegar and garnish
with chopped spring onions, fresh coriander, white sesame seeds.
top up with sriracha sauce!

Tofu Satay Bowl with
Peanut-Tamarind Sauce
Serves:

Good For: Lunch

Diﬃculty:

Satay makes a delicious marinade for tofu for you to enjoy the flavours of
Thailand and Cambodia. This recipe combines the citrusy flavours of
lemongrass and ginger with toasted peanuts and tangy tamarind, paired with
our fragrant White Jasmine Rice, for a rich and refreshing culinary experience.
Add some green vegetables and coriander for some extra freshness!

Ingredients

METHOD

- 4 cloves of garlic
- 1/2 lime juice
- 1 dried red chilli

For sauce
Place peanuts on medium heat in the
frying pan and toast until hot and
brown. Place toasted peanuts, palm
sugar, garlic, soy sauce, curry paste,
tamarind puree, sesame oil, water, lime
juice, died chilli in a food processor and
blend until smooth (add more water

For sauce
- 1/2 cup skinless and unsalted
peanuts
- 1 tbsp of palm sugar
- 2 tablespoon of light soy sauce
- 2 tablespoon of red curry paste
- 1 tablespoon of tamarind puree
- 1 tablespoon of sesame oil
- 2 tablespoons of water

get a smoother texture). Place sauce in a
bowl and set aside (do not put it in the
fridge).
For satay tofu bowl
In a food processor, blend vegetable oil,
soy sauce, palm sugar, lemongrass,
ginger, and turmeric powder and put

For rice bowl
- 1 tbsp of vegetable oil
- 2-3 blocks of extra firm tofu (sliced in
half and cut into triangles)
- 2 tbsp of soy sauce
- 1 tbsp of palm sugar
- 4 stalks of lemongrass (remove green
part and slice)
- 1 cm cube of peeled ginger
- 1/2 tbsp of turmeric powder
- 1 cup of sugar snap peas (ends cut)
- 1 cucumber sliced
- Some fresh coriander
- 2-3 cups of cooked White IBIS Rice

into a bowl. Press liquid out of tofu and add to the
marinade bowl. Mix and keep in the fridge for 2
hours. Add a couple of tbsp of vegetable oil to a pan
and fry your marinated tofu on a medium-high heat
(about 3-4 minutes each side, can be on the slightly
burnt side to get a smokier flavor). Serve with
White IBIS Rice, sliced cucumber, sugar snap peas,
coriander and peanut-tamarind sauce and enjoy!

Minced Tofu with
Brown IBIS Rice
Serves:

METHOD

Good For: Lunch

Diﬃculty:

Cooking with tofu can be tricky, which is why we love making minced tofu
bowl! You can simply place a block of tofu in a napkin and squeeze out the
moisture and crumble using your hands, a quick and guaranteed way to avoid
sogginess. Plus, crumbled tofu makes an excellent vegan alternative to minced
pork or ground beef. For this plant-based recipe, we’ve used our IBIS Brown Rice
to serve more nutritious fiber to your plate plus a warm spicy peanut sauce for
that punch of flavor!
For tofu bowl
- 1 block of firm tofu – dried and crumbled
- 5 cloves of garlic (minced)
Ingredients
- 1 onion – finely chopped
- 3 tbsp of soy sauce
For peanut sauce
- 1 squeezed lime
- 1 tbsp of peanut butter
- 1 cup of shredded carrot
- 1 tbsp of soy sauce
- 1 cup of sliced red cabbage
- 1 tbsp of rice vinegar
- 2 cups of Brown IBIS Rice – cooked
- 2 teaspoons of grated ginger
- 3 cloves of garlic
- 2 tablespoons of olive oil
- 1 tbsp of chili sauce - 3 tablespoons of warm water
For garnish
- 1 tbsp of brown sugar - 1 tablespoon of fresh lime juice
- Chopped spring onion
- Fresh corriander

Cook your Brown IBIS Rice
Add rice and water in a pot.
Turn on the stove on a high heat, bring
to a boil. Immediately reduce to the
lowest heat and cover. Simmer for 20-25
minutes so that all of the water is
absorbed. Set aside for plating.

Cook your minced tofu
Add oil, onion to a pan and cook on
medium heat for 3 minutes. Add tofu
and garlic. Stir fry for 5 minutes. Add
soy sauce and continue to fry for 3-5
minutes. Turn off heat and add
fresh-squeezed lime juice and cover.

Mix your peanut sauce
Combine all ingredients and mix thoroughly with a
fork, then set aside.
Make your rice bowl
Serve on top of brown rice with cabbage and
shredded carrots. Garnish with spring onion and
fresh coriander. Pour peanut sauce and enjoy!

Holy Basil Pesto
Brown Rice Bowl
Serves:

Good For: Lunch

Diﬃculty:

Using aromatic herbs such as holy (Thaï) basil and lemongrass, this holy
basil pesto brown rice recipe delivers a punch of distinctly SE Asian
flavours that will transport you to the Greater Mekong. Mix it with
mediterranean veggies and you’ll get an amazing Holy Basil Pesto Brown
Rice Bowl for lunch!

Ingredients

METHOD

For the rice
- 2 cups of cooked Brown IBIS Rice
- 3 cloves of garlic
- 1 red chili (chopped) - 3 kaffir lime leaves (stems removed)
- 2-3 tbsp of sesame oil - 2 lemongrass stalks (chopped)
- 2 tbsp of soy sauce
- 2 cups of Thaï basil leaves
- Juice of half a lime
- 3/4 cup of toasted cashews

For the rice
Place toasted cashews in the food processor and
blend. Place blended cashews to the side and add
garlic, kaffir lime leaves, lemongrass, red chili, 1
cup of thai basil leaves, 2 tbsp of sesame oil, 1
tbsp of soy sauce and lime juice into the food
processor. Blend until smooth. Add remaining
ingredients to the food processor and blend until
smooth. Scoop mixture out into a bowl and
gradually add and mix with the cashew. Mix
pesto with cooked Brown IBIS Rice.

For the rice bowl
- 1/2 cup of spinach
- 1/2 cup of cherry tomatoes
- 1/2 cup of chickpeas
- 1/2 onion
- 450g of tofu
- 1 cup of broccoli
- 2 tbsp sesame oil

For the chickpeas
Turn on the oven at 250 degrees Celcius with the rack
in the middle. Mix chickpeas with salt, paprika and 2
tbsp of sesame oil. Spread on a pan and put in the
oven to roast for 20-30 minutes.

For the tofu
Add 1 tbsp of sesame oil to a
frying pan with medium heat.
Once simmering, add tofu. Sauté
on each side until golden brown.

For the spinach and onion / broccoli
Add 1 tbsp sesame oil to a frying pan with medium
heat. Once simmering, add onion and spinach. Cook
and stir for 5 minutes and remove from the pan.
Repeat the same process with the broccoli.

Bowl preparation
In 2 medium size bowls, add
your cooked brown rice, spinach
and onion mix, chickpeas, tofu,
cherry tomatoes and broccoli.

Brown Rice Bowl with
roasted Cauliflower,
Pumpkin, Baby Kale AND
creamy Hummus Sauce
Serves:

METHOD

Good For: Lunch

Diﬃculty:

Get your organic veggies in! This Wildlife-friendly Brown Rice Bowl with
roasted Cauliflower, Pumpkin, Baby Kale and creamy Hummus Sauce is
an absolute delight.
For the hummus
- 1 can of chickpeas
Ingredients
- 2 cloves of garlic
- 3 tablespoons of lemon juice
- 1 tablespoon of tahini
For the rice bowl
- 2 tablespoons of water
- 1 cup of pumpkin - 2 cups of Brown IBIS Rice
- 2 tablespoons of olive oil
- 1 cup of baby kale - 1 cup of cauliflower
- 1 teaspoon of cumin
- 2 tbsp oil
- 1/2 cup of red onion (sliced)
- 1 teaspoon of paprika
- 1/2 lime
- White sesame seeds
- 1 tablespoon of pine nuts
- Salt & pepper
- Fresh parsley
- Salt & Pepper

For the hummus
Drain, rinse and dry chickpeas. Add chickpeas,
garlic, lemon juice, tahini, olive oil and cumin to
a food processor and blend until smooth. Put
hummus in a small bowl, drizzle with a bit of
olive oil, add pine nuts, paprika and some salt &
pepper to taste.

2 tbsp of oil. Spread on a pan and put in the oven to
roast for 20-30 minutes.

minutes and remove from
the pan.

For the pumpkin
Add 1 tbsp oil to a frying pan with medium heat. Once
the oil is simmering, add pumpkin. Cook and stir for 5
minutes and remove from the pan.

For the cauliﬂower
Turn on the oven at 250 degrees Celcius with the
rack in the middle. Mix cauliflower with salt and

For baby kale
Add 1 tbsp olive oil to a frying pan with medium heat.
Once the oil is simmering, add kale. Cook and stir for 5

Bowl preparation
In 2 medium size bowls, add
your cooked brown rice,
kale, cauliflower, red onion
and pumpkin. Add a spoon
of hummus in a middle and
top up with sesame seeds,
parsley and pepper.

Coconut Mung Bean Rice
Bowl with Kampot Sauce
Serves:

Good For: Lunch

Diﬃculty:

Enjoy delicious khmer flavours with this healthy and light rice bowl. This
recipe uses soaked split mung bean and shredded coconut for a subtly
sweet taste that pairs deliciously with our Brown Jasmine Rice and vegan
version of Kampot dipping sauce (replacing fish sauce with soy sauce).
The key is not to over cook ingredients to enjoy a fresh crunchy soft
texture. Serve with chopped peanuts and fresh cucumber, mint and bean
sprouts as a garnish!

Ingredients

- 50 ml water
- 2 tsp palm sugar

METHOD
For sauce
Add water to a small pot and bring to boil.
Add soy sauce, vinegar and lime juice and
remove from heat. Add chopped garlic and

For sauce
- 50 ml light soy sauce
- White distilled vinegar 50ml
- Juice of 1 fresh lime
- 1 garlic clove finely chopped
- 1 shallot finely chopped
- 1 tbsp of chopped peanuts

shallot and leave to cool. Add chopped
peanuts before serving in a bowl.
For rice bowl
Soak split mung beans for at least 1 hour
and then boil until soft (but not mushy).
Sauté tofu in 1 tbsp of vegetable oil in a pan

For the rice bowl
- 1 cup Split mung beans
- 1 block firm tofu (cut into small cubes)
- 1 cup of shredded cabbage
- 1 cup of shredded coconut
- 1 tbsp of finely chopped garlic
- Salt to taste
- 1 cucumber sliced
- 1 cup of bean sprouts
- A handful of fresh mint leaves
- 2-3 cups of cooked Brown IBIS Rice

on a low-medium heat until light brown on
all sides. Add garlic, shredded cabbage and
coconut and stir fry until cabbage is soft
(about 5 minutes) –add a sprinkle of salt
to taste. Serve with Brown IBIS Rice with
sliced cucumber, bean sprout, mint, and
sauce.

How to cook

IBIS RICE

Organic
Wildlife-Friendly
Zero-Poaching
Zero-Logging
Zero-Chemicals

WHITE IBIS RICE
DESCRIPTION

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

NUTRITION

Typical nutritional values per 100g

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

COOKING INSTRUCTIONS
CERTIFICATIONS

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.

Serves:

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.

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

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

SEMI-MILLED IBIS RICE

Organic
Wildlife-Friendly
Zero-Poaching
Zero-Logging
Zero-Chemicals

DESCRIPTION

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.

NUTRITION

Typical nutritional values per 100g

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

COOKING INSTRUCTIONS
CERTIFICATIONS

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.

Serves:

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.

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

Organic
Wildlife-Friendly
Zero-Poaching
Zero-Logging
Zero-Chemicals

BROWN IBIS RICE
DESCRIPTION

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

NUTRITION

Typical nutritional values per 100g

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

COOKING INSTRUCTIONS
CERTIFICATIONS

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.

Serves:

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.

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

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
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