Kimchi Fried Rice
  
Season:   Any
Serves:  12 tastes
Recipe source:  Adapted from taste.com.au
Fresh from the garden:  Spring onions, bok choy, Chinese cabbage, fresh herbs
Notes: We are using school made kimchi that was made previously to preserve our large crop of Chinese cabbage and radish. 
 
	Equipment: 
2 mixing bowls
Small ceramic bowl
Chopping boards
Knives
Whisk
Garlic crusher
Measuring cups and spoons
Wok and/or large frypan
Spatula
Serving dishes.



  
	Ingredients: 
2 eggs
Rice bran oil
4 slices of short cut bacon, chopped
1 onion, finely chopped
2 teaspoons crushed ginger
3 cloves garlic, crushed
100g edamame beans, defrosted
1 cup sliced bok choy/Chinese cabbage
½ cup kimchi, roughly chopped
1 cup sliced spring onion
2 tablespoons kimchi juice
5 cups cooked white rice, cooled
2 teaspoons sesame oil (omit if allergies)
1 tablespoon soy sauce
40g unsalted butter
Garlic chives or coriander to garnish



  
What to do: 
1. Prepare all ingredients as instructed in the ingredients list.
2. Break eggs into medium mixing bowl and whisk. Heat 1 teaspoon rice bran oil in a large frying pan over a medium high heat. Pour in egg and cook until set. Remove egg from the pan and roll up like a long sausage. Let cool for a few minutes, then slice thinly and set aside.
3. Heat 1 tablespoon rice bran oil in a wok or frypan over a medium high heat. Add chopped onion and bacon and fry for a few minutes until bacon is cooked and onion is soft. 
4. Add ginger and garlic, cook for 30 seconds until fragrant. Add edamame beans, Chinese vegetables, kimchi and spring onions. Cook briefly then add rice and cook until heated through.
5. Add eggs slices, sesame oil (if using), soy sauce, butter and kimchi juice and stir through. Taste and add extra soy sauce and/or kimchi if needed
6. Divide the fried rice between the serving bowls and garnish with fresh herbs.
