
Intermediate


Fried Rice

Yield: 4 servings

Student
Amount
Ingredients

Pre-preparation

---------

1

Onion


Chopped

---------

1 large

egg

---------

1 T

water

---------

1 T 

butter or margarine

---------

1 to 2 T
vegetable oil

---------

2 c

cold cooked rice

---------

2 T

soy sauce

---------

1/8 t

black pepper

---------

¼ c 

frozen peas + carrots (optional)

Instructions:
1. Peel onion and chop it

2. In a small bowl, beat egg with water.

3. In a large frying pan, using medium high heat, melt butter or margarine, and add eggs and water and cook 1 minute without stirring until firm

4. Remove from pan, cut into shreds. Set aside.

5. Heat 1 T oil in the same frying pan over medium heat.

6. Add onion. Cook about 5 minutes, stirring occasionally.

7. When onion is just beginning to soften, add rice, soy sauce, black pepper, and peas and carrots.

8. Cook and stir about 5 minutes until rice is hot.

9. If rice starts to stick to bottom of pan add a little more oil. ( up to 1 T).
10. Add egg shreds and stir until well distributed.
