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Chicken Fried Ric%

Ingredients:

400gboneless skinless chickenthighs
1teaspoonsalt, divided

3tablespoons canolaoil (orany high heatail), divided
3large eggs, whisked

2/3cupyellow onions, diced

2 cloves garlic, minced

2 teaspoons minced ginger

1large carrot, peeledanddiced

2/3cupfrozen peas, insed underwarm tapwaterfora
fewsecondsthaw

4 cups cooked jasminerice

2scallions, sliced (separate the whiteandlight green
parts fromthedark green part)

1/2teaspoon Chinese five-spice powder, optional
21/2 tablespoons soy sauce ortamari

1teaspoonsesameail




Instructions:

Prepare the chicken

1. Chop the chicken into small 1/4-inch to 1/2-inch cubes. Sprinkle 1/2 teaspoon of salt over the
chickenand mix to combine. Set the chicken aside forabout 10 minutes (I usually use thistime
tochopallthe vegetables).

Scramble theegg

1.Heata wokor large sauté pan over medium-high heat. Swirlina tablespoon of oilandadd the

; whisked eggs.

2.Usea spatulatoquickly scramble the eggs, breakingthe curdsinto smaller piecesastheycome
together. Transferthe eggstoaplate.

> Cook the chicken

’ 1. Addanothertablespoon of oilinthe wok or pan. Add the chickenand cook for 4 to5 minutes,
{ stirringoccasionally. T
2.umoffthe heatandtransfer the cooked chickentoa plate.
3.Using your spatula, scrape offany chicken bits that are still stuck to the wok so they don't bum
duringthe next step. You canalso use paper towels to wipe down yourwok or pan.

w4 Cookthevegetables

1.Swirl 1tablespoon of oil into the wok over medium-high heat. Add the diced onionsand cook
them for1minute, untilthey start to soften.

2.Mixinthe minced garlicand gingerand cook until fragrant, about 30 seconds. Add the diced
carrotsand cook for2 minutes, stirring frequently.

3.Add1/2teaspoon saltand the peasandstirtoincorporate.

Cooktherice

1.Addtherice to the wok or panon top of the vegetables and stir to combine. Using the back of
your spatula, smash any large chunks of rice to break themapart.

2.Addthe whiteand green parts of the sliced scallions (save the dark green parts) and five-spice
powder. Stirtoincorporate. Iftherice startsto stick to the pan, stirinalittle more oll.

3.Drizzle the soy sauce and sesame oil over the rice and stir to incorporate.

4.Stirinthe cooked chicken, scrambled eggs, and the dark parts of the scallions. Stir briefly to
bringit together, and cook foranother1to2 minutes.

Serve

1. Taste,and add more soy sauce if necessary. Serve immediately.
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