
IN YOUR BOX
1 Chayote
4 oz. Radish
3 oz. Swiss Chard
1 oz. Honey
½ fl. oz. Soy Sauce
12 oz. Barramundi Fillets
1 cup Crispy Rice Cereal
1 fl. oz. Egg Whites
2 tsp. Chopped Ginger

CONTAINS: eggs, fish (barramundi), 
soy

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
3 Mixing Bowls
Large Non-Stick PanCrispy Honey-Soy Barramundi

with ginger roasted radishes, chayote, and Swiss chard www.homechef.com/3913

35-45 min. Easy3 days Not Spicy416
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 30g carbohydrates 19g fat 35g protein 1750mg sodium | calorie-conscious, carb-conscious



FROM THE CHEF
When breading fish, use one hand 
for dredging in crispy rice and 
the other for coating in egg. This 
keeps you from breading your 
fingers.

Did you know... 
Not only do you get to enjoy a 
delicious meal, but barramundi 
is also listed by Monterey Bay 
Aquarium Seafood Watch as a best 
choice for sustainability. Double 
win!

Prepare the Ingredients
Trim chayote ends and halve lengthwise. Use a 
spoon to scoop seed out of each half. Halve again 
and cut into ½” slices on an angle. Trim and quarter 
radishes. Stem Swiss chard. Trim stalks, cut stems 
into ½” slices on an angle, and coarsely chop leaves. 
Stir together honey and soy sauce in a small mixing 
bowl. Pat barramundi fillets dry.

Finish the Vegetables
Carefully, add Swiss chard leaves and ginger to 
baking sheet and toss to coat. Season with ¼ tsp. salt 
and spread into a single layer. Roast until leaves are 
wilted, 2-3 minutes.

Start the Vegetables
Place chayote, radishes, and Swiss chard stems on 
prepared baking sheet. Toss with 1 Tbsp. olive oil, 
½ tsp. salt, and ¼ tsp. pepper and spread into a 
single layer. Roast until lightly browned and tender, 
15-18 minutes. Vegetables will finish cooking in a later 
step. While vegetables roast, bread fish.

Cook the Fish
Place a large non-stick pan over medium heat. 
Add 2 Tbsp. olive oil and barramundi to hot pan. 
Cook until golden brown and barramundi reaches a 
minimum internal temperature of 145 degrees, 3-4 
minutes per side. Remove from burner.

Bread the Fish
Place crispy rice in a medium mixing bowl and crush 
into a coarse powder. Place egg whites in another 
medium mixing bowl. Dip barramundi in egg whites, 
set on a plate, and season with both sides with ¼ tsp. 
salt and ¼ tsp. pepper. Place barramundi in bowl 
with crispy rice, coating completely. Shake off excess 
and place on a plate. Sprinkle remaining crispy rice 
on top of barramundi.

Plate the Dish
Place vegetables on a plate. Place barramundi next 
to vegetables. Drizzle honey-soy sauce over both. 
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WHILE YOU COOK
 Ƀ For a limited portion of the 
population, chayote may cause a 
tingling sensation in your hands. 
Wash thoroughly after handling.
 Ƀ Hot pan alert! Be careful when 
adding the second round of 
vegetables to baking sheet.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 450 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray




