ORIENTAL FRIED RICE LAB







RICE (Day 1)
Ingredients
1 cup rice

2 cups water

1 tsp. salt

1 Tbs. margarine

Directions
1. Combine rice, water, salt, and margarine in a saucepan. 
2. Bring to a boil

3. Turn heat down to low

4. Cover with a tight fitting lid and simmer rice for 15-20 minutes or until done

Oriental Fried Rice (Day 2)
Ingredients
2 Tbsp Oil

1 egg scrambled
1 green onion (chopped)
1/3 of a green pepper (chopped)
1 stalk of celery (chopped)
½ (14 oz.) can bean sprouts (Optional)
½ (8 oz) can water chestnuts (chopped)

3 Tbsp soy sauce

2 tsp. chicken bouillon

2 cups cooked cold rice 
Directions

1. Add 2 Tbsp oil to a large frying pan and heat on medium heat
2. Add green onion, green pepper, celery and stir fry for about 4 minutes

3. Add bean sprouts and stir fry for 2 more minutes
4. Push all ingredients to the side of the pan

5. Add scrambled egg to the center of the pan, break it into small particles
6. Once egg is cooked, mix in with the rest of the veggies. 

7. Add rice and continuing cooking until warmed through.
8. Stir together soy sauce and chicken bouillon. 

9. Add to pan and stir all ingredients together. 

*At home remember you can added other veggies and a type of protein such as chicken, shrimp, beef, or even small pieces of bacon*

