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H o n e y  G l a z e d  S h r i m p  &  B r o c c o l i  o v e r  R i c e  

W h a t  y ou ’ l l  n e e d:   
1/ 3 C Hone y 
¼  C  Soy Sau ce 
1  Tbsp .  m in ce d ga rl ic  
1  t sp .  min ce d fre sh  g in ge r (op t ion al ) 
1l b med iu m cooked  sh ri mp  
2  t sp . ol iv e oi l 
Ch op pe d gr een  oni on  ( op ti on al )  
W il d or brow n  r ice  
1  bun c h br occol i 
 

P u ttin g i t to ge the r:  
1. Whisk honey, soy sauce, garlic and ginger together in a medium bowl  
2. Place shrimp in a large zip lock bag or Tupperware and pour in half the 

marinade.  Let sit for 15 min (in refrigerator) 
3. While shrimp is marinating, cook brown rice as directed and steam 

broccoli. 
4. Heat olive oil in a skillet over medium -  low heat.  Add shrimp and heat for 

3- 5 min.  Add broccoli and remaining marinade. Heat for another 2 min. 
5. Place shrimp and broccoli over top of the brown rice and enjoy! 

By  B re e z e  Br o w n ,  R D  


