BASIC FRIED RICE

Yield:    2-4 Servings

	1½ c.
	375 mL
	Cold cooked rice

	1
	1
	Beaten egg

	1/8 tsp.
	0.5 mL
	Salt

	1½ tsp. 
	7 mL
	Soy sauce

	1
	1
	Green onion, thinly sliced

	¼ c.
	50 mL
	Green peas (fresh or frozen)

	2 Tbsp.
	30 mL
	Vegetable oil (divided)


1. Heat wok or large skillet over medium high heat.  Add 1 Tbsp. (15 mL) oil

2. Gently pour in egg and cook over medium heat ~ 2 minutes.  Turn and cook other side.

3. Remove cooked egg to cutting board and cut into slivers.  Set aside.

4. Add remaining oil to wok.

5. Add cooked rice, salt, and soy sauce.  Keep stirring until rice is hot and slightly browned.

6. Add peas, cooked egg, and green onion.  Cook for 1-2 minutes, or until heated through.

7. [image: image1.wmf]Serve hot.

