
Honey Walnut Shrimp
with broccoli and rice

IN YOUR BOX
¾ cup Parboiled White Rice
10 oz. Broccoli
1 Green Onion
2 Garlic Cloves
1 Red Bell Pepper
16 Shrimp
5 fl. oz. Canned Evaporated 

Whole Milk
½ oz. Honey
1 oz. Walnuts

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Small Pot
Medium Non-Stick Pan

www.homechef.com/3253

25-35 min. Easy3 days Not Spicy598
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 87g carbohydrates 18g fat 23g protein 974mg sodium | low-calorie, gluten-free, soy-free



FROM THE CHEF
Blotting shrimp dry before adding 
to hot pan is your best chance 
to brown them quickly without 
overcooking.

Did you know... 
Walnuts not only add a delicious 
crunch, but they are a great 
source of antioxidant and anti-
inflammatory nutrients.

Cook the Rice
Bring a small pot with 1 ½ cups water and rice to a 
boil. Reduce to a simmer, cover, and cook until ten-
der, 17-20 minutes. Fluff grains with a fork, cover, and 
set aside. While rice cooks, prepare ingredients.

Cook the Vegetables
Return pan used to cook shrimp to medium-high 
heat. Add 2 tsp. olive oil, broccoli, red bell pepper 
strips, white portions of green onion, and garlic (to 
taste) to hot pan. Cook, stirring often, until vegeta-
bles just begin to soften, 2 minutes. Lower heat to 
medium.

Prepare the Ingredients
Cut broccoli florets into bite-sized pieces. Trim and 
thinly slice green onion on an angle, keeping white 
and green portions separate. Mince garlic. Stem, 
seed, and slice red bell pepper into thin ¼” strips. 
Rinse shrimp, pat dry, and season both sides with a 
pinch of salt and pepper.

Finish the Dish
Add evaporated milk and honey to pan, and bring to 
a simmer. Cook until sauce thickens slightly, 1 minute. 
Stir in walnuts and shrimp and cook until shrimp are 
warmed through. Season with ½ tsp. salt and ¼ tsp. 
pepper.

Sear the Shrimp
Heat 2 tsp. olive oil in a medium non-stick pan over 
medium-high heat. Place shrimp in hot pan and 
cook 2 minutes per side, or until browned and shrimp 
reaches a minimum internal temperature of 145 
degrees. Remove shrimp to a plate. No need to wipe 
pan clean.

Plate the Dish
Place a serving of rice on a plate and top with shrimp 
and vegetables. Garnish with green portions of 
green onion. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Green onion is 
used twice. White portions are 
cooked with vegetables, and 
green portions garnish dish.

• Some can’t get enough garlic, 
and others prefer a lighter 
touch. Use to taste when stir-
frying vegetables.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Thoroughly rinse produce and 
pat dry


