YEAR 9
SPECIAL FRIED RICE

Ingredients

100g rice

1 clove garlic

5cm root ginger

2tbs oil

4 spring onions

25g frozen peas

25g cooked, cubed ham

25g defrosted prawns

1 egg

salt and pepper

Method

1. Wash, rinse and boil rice for 20 mins.

2. When cooked rinse in cold water, drain and set aside.

3. Peel and finely chop the garlic, root ginger and spring onions.

4. Beat with fork.  Add salt and pepper.

5. Fry garlic, ginger and onions lightly.

6. Add well drained rice.  Mix and fry lightly.

7. Add egg and fry again.

8. Add other ingredients, mix and heat through.
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