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Fried Rice - large serve
  
Season:  any
Serves:  20 tastes
Recipe source:  adapted from recipetineats.com.au
Fresh from the garden:  onion, spring onion, sweet potato leaves, sprouting broccoli leaves, garlic chives.

	Equipment: 
Chopping boards
Knives/scissors
Measuring cups and spoons
Whisk
2 medium mixing bowls
2 small mixing bowls
Spatula or wooden spoon
Frying pan or electric frypan
Serving dishes

  
	Ingredients: 
4 tablespoons vegetable oil
1 ½ small onions, finely chopped
250g bacon
5 cloves garlic, finely chopped
¾ cup frozen peas
¾ cup frozen corn
1 red capsicum, chopped
4 cups seasonal leaves, chopped
6 cups cooked and cooled white rice
4 eggs
4 spring onions
Sauce
3 tablespoons Chinese cooking wine
3 tablespoons oyster sauce (or vegetarian alternative)
3 tablespoons light soy sauce
3 teaspoons sesame oil (optional)
Garlic chives for garnish
Fried shallots for garnish



  
What to do: 
1.  Prepare all the ingredients before beginning to cook. Measure sauce ingredients into a small mixing bowl and whisk to combine. Break eggs into a medium mixing bowl and whisk.
2. Heat 3 tbsp oil in a stovetop or electric frypan until very hot. 
3. Add onion and bacon. Cook until onion is light golden – a couple of minutes. Add garlic and cook for a further minute.  
4. Add the corn, peas and capsicum and toss until lightly cooked and warmed through. 
5. Add rice, chopped leaves and sauce ingredients. Cook for a few minutes until liquid evaporates. 
6. Cook egg – move rice to the side of the frying pan. Add 1 tablespoon oil into the cleared space. Pour in egg and cook until just set. Break egg up into pieces.
7. Add the spring onion to the pan and stir the egg and spring onion through the rice.  Divide between serving dishes.

